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real profits 


In the sausage kitchen—full stretch and full return of VISTEN film makes packaging 
easy, trim, neat. No messy hot water baths. No drying out, no weight loss. In the store— 
VISTEN film means longer case life, no mold or slime. No grease, no breakage. And VISTEN 
film won’t get brittle under case lights. Ask your VISKING Technical Sales Representa- 
tive for the full story of VISTEN film and the TITE-WRAP machine. 


ve VESTEN film <= 
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VISKING, VISTEN, TITE-WRAP and UNION CARBIDE are trademarks of Union Carbide Corporation. 6733 West 65th Street, Chicago 38, Illinios 


Clk Dew GLOBE 


HOG CARCASS POLISHER, 


REDUCES 
HAND 
SHAVING— 


PRODUCES 
CLEANER 
HOGS 











THE GLOBE COMPANY 
Sowing the Mont Sudustry Since (914 


4000 SOUTH PRINCETON AVENUE °¢* CHICAGO 9Q, ILLINOIS 


Representatives for Europe and the Middle East: Seffelaar & 
Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherlands 





Hams love to show off in their attractive overwraps of VISTEN film. Sparkling 
| VISTEN film will give your double butt hams the center of the stage in any 
| Store. You slip it on your product quickly and easily, with no fuss or bother 
. about shrinking...no hot water baths. Presto...your hams are dressed for their 


| most convincing performance... inexpensively. Try VISTEN film once and 
; you'll use it always for hams the retailer likes to cut. 
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real profits with m< ~e 
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Retain “Fres 
Killed Bloom” 


The Pureco Chill Grinding proc- 
ess uses “Dry-Ice” or CO, 
Liquid to produce uniformly 
high quality ground products. 
There is a better retention of 
color and ‘“‘bloom’’, as well as 
considerable dollar savings. 








WITH 
PURECO 
“DRY-ICE" 


CO, LIQUID 
“CHILL 
GRINDING” 


Temperature is pulled down 
quickly and held in a desired 
temperature range. Re-cooling 
after grinding is eliminated, 
grinding is better, easier. Re- 
sults: A saving on labor costs, 
shrinkage is reduced, chill room 
space is saved. 


Have a trial 
Chill Grinding 
demonstration. 


Pureco would like to demon- 
strate its Chill Grinding proc- 
ess to you in your plant... 
under your working conditions 
with no obligation on your part 

. call your Pureco man for 
details or write. 





Pureco’s new book- 
let “How Carbon 
Dioxide Serves 
fou”. Write for 
free copy. 


Cuneo O, 


PRPuRE CARBOnIC 


Pure Carbonic Company, A Division of Air Reduction Company, Inc. 
General Offices: 150 East 42nd Street, New York 17, N.Y. 
AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
4 
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THE 


BIG FRANK 
PROFITS! 


With VISTEN film you can economically pack and merchandise skinless 
franks in high-profit 2 pound and 3 pound bags. Right across the country 
packers found that production rose, costs went down, when they used the big, 
family-size package. Try it for your brand. You'll like it, too. 


ei 
Wrap up some <= 
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WILLIAMS 
“NO-NIFE” HOGS & 
HAMMER MILLS 


Williams’ wide experience in the recommendation of 
correct equipment for more efficient grinding and 
crushing has: invariably increased output and de- 
creased costs for hundreds of packers and processors. 
Here are a few benefits Williams Equipment can 
give you: 

GREATER GREASE RECOVERY by properly prepar- 
ing green bones, carcasses, entrails, meat scraps, etc., 
without the use of excessive heat and regardless of 
extraction method. 


CONSTANT BY-PRODUCT UNIFORMITY by correctly 
grinding and handling of dry bones, cracklings or 
tankage, and glue stock. 


MORE EFFICIENT OPERATION — The reduction of 
dry materials down to 8 mesh — or the grinding 
to small size of materials with high grease content 
is done more quickly, easily and economically — 
L ration! 

There are many other profitable advantages pro- 
vided by Williams’ know-how and equipment. It’s 
good business to discuss your present grinding and 
crushing methods with Williams. 


Write “Today! 





WILLIAMS COMPLETE LINE ALSO INCLUDES: 


@ COMPLETE “Packaged” PLANTS engineered 
to deliver finished saleable by-products 


@ VIBRATING SCREENS @ STEEL BINS 
@ BUCKET ELEVATORS AND CONVEYORS 
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Who says 
there’s 
ale 
Sales 


appeal 
In 


chunk bologna’? 


ge Lhere’s plenty when you put your sausage in an over-wrap of VISTEN film. 
You get a clean, smooth package with eye-catching labels to identify your 
brand and invite housewives to pick up your product. And there are other 
advantages—no loss of moisture or weight, longer shelf life, lower wrapping 


costs. Your packaging line operates faster because you don’t have to mess with 
hot water baths or shrink tunnels. 


Wrap up some - <2 
real profits with : in Xe 
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“T like a delicate smoke;’ 


Says Barbara Bacon | RUS g ELLS AN EXTERS | | 


= ; 





ee SMS TEN 


She needs a light, delicate smoke that is the same 
every time. That’s why the best looking, the best *Reussety 
flavored bacon comes from smokehouses made by C 

Despatch Oven Company. 


SINCE 1818 
a 
Sa eer ns se naw trough to ene Packing houses everywhere have found that the © 
sage and meat smoking in Despatch smokehouses. : 3 
We use the same principles of air diffusion, tem- complete Russell and Dexter lines of packing 
perature and humidity control that we employ in : 
our precision laboratory and production ovens for house cutlery are preferred by workers and in 

| constant use day by day. They’ve found Russells 








the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch _ and Dexters easier and quicker to work with... 
smokehouses. You get fast processing cycles and : : 
low operator attention—with no loss of meat quality. of top quality materials that r eally stand up to 4 
RUGGED, RELIABLE construction has been | hard usage. — 
a Despatch characteristic since we built our first Remember if you use boners, stickers, skinners, | 


bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry, tell 
you how Despatch can modernize your smokehouse " ideeaniamiasteaiemiaiaes sees eeeeereses==--4] 
operation. Write today. 


butcher knives, steels or cleavers — whatever the 
job, there’s a Russell or Dexter knife to do it better. © 





e | Ask your supplier for full information 
Smokehouses that meet the needs || | | or send for catalog. 15 
of packers and processors e | Len ce a ee ee meee 





| AMERICA’S FOREMOST FINE CUTLERY SINCE 1818 


Y¥ DESPATCH | | 
OVEN COMPANY | Ore Hs) ° 


RUSSELL HARRINGTON CUTLERY COMPANY 


619 Southeast Eighth Street, Minneapolis 14, Minn. 
Southbridge, Massachusetts 


Telephone: FEderal 1-1873 
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@ The all important difference between 
the look of freshness, the bloom that 
assures cleanliness and an unhappy 
customer who has doubts! 


@ “ARKSAFE” crinkled meat covers are 
available for every size and cut of 
meat! The same protective material is 
available in lining form for all types of 

containers, barrels, drums, boxes. 


; the © 

















king 
d in 
sells “ARKSAFE" polyethylene liners for 
drums combine the protective qualities 
+o of polyethylene with the sellability of 
p to ‘see thru" look of cleanliness and 
” freshness! 
ners, @ ‘ARKSAFE" barrel covers, available in 
th various constructions to meet your 
hes. needs top off the perfectly protected 
otter. shipping container. 
WRITE today giving your requirements and 
a we will send working samples and prices! 
I 
! 
— 






EST. 1896 


ARKELL SAFETY 
BAG COMPANY 


10 EAST 40th STREET, NEW YORK 16, N. Y. © 6345 WEST 65th STREET, CHICAGO 38, ILL. 
PLANTS: CHICAGO, ILL. © NEWPORT NEWS, VA. 


““ARKSAFE" packaging has been the standard of the Meat Industry for over 60 years! 


ANY | 
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LOOKS LUSCIOUS. 
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- TAS SES GREAT! 


The trend is toward MILDER but more flavorful 


WIENERS - 


First Spice 


FLAVOR-LOK 


natural and soluble 


Sole Manufacturers of the Famous 


FLAVOR-LOK 
VITAPHOS — Phosphate for Emulsion Products 
VITA-CURAID 
TIETOLIN 
SEASOLIN 
10 


—Natural and Soluble Seasonings 


—The Phosphate Compound for Pumping Pickle 
—Albumin Binder and Meat Improver 


—Non Chemical Preserver of Color and Freshness 


BOLOGNAS - LOAVES - PORK SAUSAGE - LIVERWURST 


Here is effective protection against Flavor 
Cook-out, rancidity, loss of color-freshness. 
FLAVOR-LOK guards your products 
against flatness, faded appearance . . . and 
gives them zestful new taste-appeals that 
were not there before. Try the FIRST 


SPICE masterpiece in blends to suit your 


own particular needs. 


wy 
FiIRSTSPICE 


; Unving Co MPa yf, Jive 
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Tee-Pak Brings You The 


i TEE-PAK-TROL 


% Y % T E Bea, in 


For Over-All Sausage Kitchen Uniformity... 
POSITIVE UNIT PACKAGE WEIGHT CONTROL! 


you get it ouly with Overweights with wieners alone are costing the industry over 
$9,000,000 annually ... a tremendous profit leak that 


N Cu) 1961 Tee-pak is doing something about! 


With New 1961 Blue Ribbon Wienie-Pak Casing and 


B LU it RI BR B 0 N Tee-Pak’s exclusive TEE-PAK-TROL System you not only 


get a truly outstanding casing that’s specifically engineered 


to meet the standards of today’s equipment and procedures, 
WEI N { F . PAK you also get a sensible, positive approach ...aWbhole 
® 


New System to help you solve the cos:ly overweight problem! 


call yourtoe-pake man tor datails 





ad 





TEE 


Tee-Pak, Inc. PAK Chicago e San Francis2o 





Tee-Pak of Canada, Ltd. @ Tee-Pak Irternational Co., Ltd. 


8, 196! 











New 


call your 
Tee-Pak man 
for details 


1961 
BLUE RIBBON 
WIENIE-PAK, 


it’s more than 
a new casing... 





He’s got the Tools and the Plan to help you 
bring a new standard of uniformity to 
your entire wiener operation with an end 
to the staggering give-away problem! 


CALL YOUR TEE-PAK MAN TODAY 
FOR THE BEST NEWS 
YOU’VE HEARD IN YEARS! 


TEE 


PAK 
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Haste Makes Waste 


It is unfortunate that our new adminis- 
tration has had to thrust upon Congress at 
this time a range of legislative problems 
which would confound the wisdom of 200 
Senators, 1,000 Representatives and all the 
Justices of the Supreme Court. 

Even to read off only a few of the bills 
and other proposals being placed before 
Congress—farm price support-surplus re- 
moval-production control; increasing the 
period of unemployment benefits; raising 
the minimum wage; liberalizing social se- 
curity benefits; revising the tax laws, and 
rejuvenating the regulatory agencies—is a 
dizzying experience. 

In the atmosphere of crisis and emergen- 
cy which prevails, we hope that Congress 
will act with care and speed on those meas- 
ures which are necessary now to help the 
economy and alleviate the distress of the 
unemployed, that it will proceed more de- 
liberately in consideration of proposals to 
expand public works and to commit the 
country to large expenditures at home and 
abroad for socially-desirable objectives, and 
that it will take a long and hard look at 
suggestions to revise some of the basic ele- 
ments of our governmental structure. 

It is possible that a good many elements 
in the administration’s program are worthy, 
but we are certain that not all of them merit 
a “top-priority” label. We have lived with 
some of these problems for a long time 
and the attempt at their solution can well 
be deferred until the circumstances are less 
hysterical. 

We do not contend that a crisis does not 
exist; we do contend that it doesn’t exist in 
all areas, and that the United States will be 
ill-served if Congress attempts to ride off 
in 70 different directions simultaneously. 


News and Views 





Hearings are tentatively scheduled to begin Tuesday, March 


21, before the agriculture committee of the Illinois House of 
Representatives on a bill introduced last week in the Illinois 
General Assembly by Rep. Raymond J. Welsh (D-Oak Park) 
requiring all Illinois meat packers to use humane methods in 
killing livestock. According to J. J. Shaffer, managing direc- 
tor of the Anti-Cruelty Society, Chicago, the proposed legis- 
lation differs from a model bill of the American Humane As- 
sociation and the Council on State Governments in that it 
contains a provision encouraging packers to experiment on 
new methods. The provision encourages stockyards operators, 
slaughterers and packers “to engage in study and research 
toward the development of humane improvements in slaugh- 
tering, as well as in handling livestock for slaughter. To this 
end, the director is empowered to grant temporary and con- 
ditional approval, subject to immediate revocation, for the use 
of new methods having humane potential but not yet recog- 
nized by the federal government. Such approval shall be in 
writing and shall specify the exact length of time granted by 
the director for testing of the given method or methods.” 
Shaffer says that since the proposed legislation is also pat- 
terned after the federal Humane Slaughter Act, and major 
Illinois packers already use humane methods because they 
deal with the federal government, resistance to the state bill 
is expected from smaller packers only. Failure to comply 
with provisions of the bill would result in a fine not to exceed 
$500 and/or imprisonment for not more than 60 days. Effective 
date would be July 1, 1962, with an extension of six months 
in hardship cases. The legislation has been endorsed by the 
Illinois State Veterinary Medicine Association. 


About 8 Per Cent more sows will farrow in the 10 Corn Belt 


states in the spring of 1961 than a year earlier, according to 
the USDA Crop Reporting Board. Although the estimates in- 
dicate a 2 per cent expansion in farrowings over the “inten- 
tions” report of December 1, 1960, farrowings may still be 9 
per cent below the 1950-59 spring average. It is probable, 
however, that the expansion in hog numbers will continue 
for Corn Belt producers intend to step up summer breeding 
by 5 per cent. 


Seminar Sessions at the 20th annual meeting of the National 


Independent Meat Packers Association will cover meat in- 
spection, Packers and Stockyards Act, beef grading and pen- 
sion and profit sharing on Thursday, April 13; state associa- 
tions, sausage, beef and hides, and pork on Friday, April 14, 
and sales and advertising, legislation, industrial relations and 
accounting on Saturday, April 15. 


HR 4510, the legislation by which the Administration hopes to 


carry out its program of reducing the grain surplus by offer- 
ing a higher support price to farmers who cut back their corn 
acreage by 20 to 40 per cent, has been passed by the House 
and in amended form by the Senate. With the House rejecting 
the Senate amendments, the measure has gone to conference. 


Montana’s Legislature has appropriated $120,000 for the 


next biennium to provide meat inspection service for state-in- 
spected plants. The appropriation is large enough to take care 
of inspection needs at the current level and provide a “cush- 
ion” for new plants which may apply. 


WSMPA Has Protested to the U.S. Department of Agricul- 


ture against the:proposed MID regulation which would require 
obliteration of the inspection legend on product which a non- 
inspected packer processes. 





CONVEYORIZED and instrument-controlled ren- 
A aerne department was put in use recently at 

Cross Bros. Meat Packers, Inc., Philadelphia, ma- 
terially improving the efficiency of the operation and 
the quality of the finished products. Manpower require- 
ments have been reduced 60 per cent and the operation 
has been consolidated into two shifts rather than three. 

These gains have been accomplished by reducing 
handling through the ingenious use of conveyors in 
relatively tight quarters, by the installation of three 
large Allbright-Nell cookers which have increased put- 
through per charge and by the employment of a raw 
materials accumulation bin for charging the cookers 
which permits more intensive operation of all equip- 
ment in the department. 

The incoming material flows via the conveyor sys- 
tem to the bin and from here to the cookers. By push- 
ing a button on the central control console one operator 
sets in motion a mechanical movement of material that 
replaces the former manual transport and charging 
with drums and trucks. This reduces the time needed 
to charge a cooker to minutes rather than hours and 
increases the put-through potential of the individual 
cookers. The basic improvements in methods now per- 
mit four men on two shifts to do more han ten men 
previously accomplished in three shifts. 

Furthermore, if the need should arise, the firm can 
expand production by employing a third shift. 

The basic equipment for the material handling sys- 
tem was designed, fabricated and installed by the J. C. 
Corrigan Co., which also secured approval of the in- 
stallation from the Meat Inspection Division. 

CENTRALIZED FEED: On the killing floor, inde- 
pendent conveyor systems bring much of the inedible 
material originating there to a single floor opening, 
thus eliminating manual trucking and pickup. All mate- 
rial, including offal, hoofs, bones, heads, etc., slides 
through the opening into a totally-enclosed chute which 
leads directly into a 25-in. spiral conveyor. Because 
this conveyor is also employed for dead stock it has 
a sealed cover. The conveyor is located at the ceiling 
level of the ground floor. 

The spiral conveyor feeds into an Ottinger Machine 
Co. shredder and the ground material is discharged 
to an incline spiral conveyor that empties into a 10,- 
000-lb. holding bin located directly behind the four 
cookers. Part of the infeed conveyor is nestled directly 
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Rendering Material 
In Cross Bros. Plan? 
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TOP LEFT: Intake chute below ceiling (upper left) car- é 
ries inedible material from killing floor above. Spiral 
conveyor below ceiling moves material to shredder. 
ABOVE: In background is 16-in. inclined spiral conveyor 
which carries hogged material to holding bin. In fore- 
ground is 10,000-Ib. live holding bin, the ‘heart’ of 
the automatic loading of cookers, which has material few 
ready for twin spirals in bottom of bin to load out. A 4 
timer stops the spirals when the cooker is filled. } ieee 
~ 
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above one of the cookers. While the area is compact, 
there is enough room around the shredder to permit 
servicing this critical piece of equipment. 

Three of the cookers are new 10,000-lb. capacity 
Allbright-Nell units equipped with improved Pow-R- 
Pak drives and 30-hp. motors. They operate at 35 rpm. 
These cookers with their close-coupled motors lend 
themselves to installation in the compact area. 

ACCUMULATION: The live storage bin is the heart 
of the automatic loading operation. A top spiral levels 
the shredded material in the bin to full capacity and 
a high level control guards against overloading. Twin 
spirals at the bottom, which operate as long as there 
is material in the bin, discharge in a preset period 
enough product to fill each cooker. The cooker is run 
during charging to distribute the load evenly; an am- 
meter is tied in with each cooker motor to prevent 7 
overloading. 

The accumulation bin is self-cleaning and no hangup § 
or bridging can occur in it since the bin is wider at 4 
the bottom than at the top; the sides slant outward} tig 


from the single spiral at the top to the twin screws at me 
the bottom. cor 
Use of the bin offers several advantages in addition by 


to improved handling of material. Since product is fed 
steadily into the shredder as it becomes available on | 
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andled Efficiently 


the killing floor, the shredder is operated at a normal 
pace and never is slugged with a heavy drum or truck 
lot. The uniform flow minimizes the danger of intro- 
ducing metal, which occurs most frequently in drum 
or truck charging. There is better intermixture of ma- 
terial since a half day’s accumulation of heads or legs 
_ is not fed into the system at one time. The cookers 
— are utilized more efficiently because of the reduction 
in charging time and the speed.of turnover saves some 
of the cooker heat that might otherwise be lost during 
slower loading. 

RUNAROUND: A slightly inclined spiral conveys 
material from the holding bin to a special Corrigan 
runaround conveyor which passes horizontally below 
the cookers, rises vertically to a height just above 
them and then runs horizontally over the cookers to 
the far end of the line where it turns downward. The 
runaround is a fully-enclosed, self-cleaning conveyor 
with L-shaped enameled buckets. The drive for the 
unit is located at the empty end and only two sprockets 
are used in its operation. The drive is enclosed for 
safety and sanitation. 

Hot water sprays are located at strategic points in- 
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side the runaround and the bottom run is equipped 
with special drains. The sprays are turned on while 
the conveyor is traveling empty at the end of the 
day’s work and the conveyor is cleaned in a few 
minutes. A cleanout gate also is located on the bottom 
run. Waste water is washed down in general cleanup. 

The runaround has the distinct advantage of making 
it possible: to load the cookers in the abnormally short 
headroom above them. In order to make cooker load- 
ing completely automatic it was necessary to develop 
an arrangement for long-distance opening and closing 
of the cooker lids and the gates on the runaround. 
This was done by combining the gate and lid in one 
unit which is positioned pneumatically under electrical 
control from the central board. 

LOADING: The loading operator pushes a button to 
start the material flow from the accumulation bin and 
another to start the cooker. When the cooker is loaded, 
the two conveyors between the bin and the cooker 
will have been emptied. The combination gate and 
charging door close automatically and the conveyor 
stops. There is a lag run period during which the 
runaround conveyor is emptied of all the material it 
is carrying. 

Just as the combination of the runaround and lid- 
gate solved the head-space problem, a shortage of 
space at each end of the cooker line was overcome 
by the vertical legs which are less than 2 ft. in width. 

An Allbright-Nell end point indicator located on the 
central console indicates the condition of each cooker 
charge, guards against errors and assures proper proces- 
sing. By warning the operator when the end of the 
cook is approaching, it frees him for other duties until 
he actually has to check the finish of the cook. 

The cooker is opened at the end of the processing 
cycle with a female prong that is positioned on the 
other side of the unloading trough. It is suspended so 
that it can be moved in and out across this gap and 
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engaged with the locking wheel on the cooker door. 
MOVE AND SQUEEZE: Free tallow and meat and 
bone scraps are discharged from the cooker into a 





PERFORATED drainage trough with its twin opposed 
movement spirals. Prongs (on right) are pushed for- 
ward across the trough to contact with locking wheel 
on cooker and to open the door for discharge of tallow 


2 : ; SIXTY-DEG. inclined scraper conveyor carries the wet | 
and meat scraps into new rendering system's trough. 


scraps from the percolating trough to the 6,000-Ib. surge © 
bin. Receiving end of the top leveling spiral on surge © 
bin is shown below scraper discharge (upper right). | | 





special perforated crackling trough. The tallow flows 














into a tallow pan from which it is pumped to a 1,500- 
gal. temporary surge and storage tank where its tem- and space previously required for settling and clarifi- | onc 
perature is held at about 205° F. for injection into a cation. Centrifuging also improves the tallow quality. tio 
Sharples P-2000 Super D-Canter centrifuge. This unit The perforated crackling trough is an innovation wh 
polishes the tallow by removing entrained fines and for tallow draining and movement of the wet cooked “m 
moisture. The clear tallow is then pumped directly to meat and bone scraps. A heavy-duty twin spiral of idl: 
holding tanks, eliminating the labor, time, material special design lies at the bottom of the trough. The | rol 
screws are individually driven and | __ ing 
operate in opposite directions so that | _ int 
additional tallow is squeezed out as te tor 
the moist material is being moved. I 
After the free drainage period, the in 
operator starts the twin screws which ne: 
convey the wet meat and bone scraps we 
to a steeply-inclined, fully-enclosed the 
scraper conveyor which feeds a ne 
6,000-lb. capacity surge bin located rec 
below the ceiling. The surge bin is ex 
fitted with a top leveling screw, twin fie 
1 erg {Tl [Continued on page 40] In¢ 
SeSees av 
rt ge 7 Pe HEART of the Cross Bros. rendering 
‘4 bidiaa system is the large panel board | 
r eS lets (right) with dust-tight eee il 
" fe doors. At left are the automatic push P 
button stations and signal lights © x 
which indicate and give immediate |” 
warning of malfunction in any one | Pe 
of the material handling units. Sys: | le 
tem layout has been approved by | je 

, the USDA Meat Inspection Division. | 
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Survey of Officials Shows 
Weight Problem Can't Wait 


By ARTHUR SANDERS, Executive Secretary 
Scale Manufacturers Association, Inc. 


OUIS BARR, senior mainte- 
]_raree engineer in the Armour 

and Company foods division, 
once made a speech before the Na- 
tional Scale Men’s Association in 
which he described the scale as a 
“money machine,” a term that viv- 
idly and accurately describes the 
role of weighing accuracy in convert- 
ing pounds and ounces of product 
into the dollars and cents the cus- 
tomer is charged. 

Meat processors have long been 
in the forefront of American busi- 
nesses in appreciating the need for 
weighing accuracy. On the one hand, 
there is the legal, moral and ethical 
need to be certain that customers 
receive full, net weight for their 
expenditures. On the other, in the 
fiercely competitive meat packing 
industry, the processor who “gives 
away” part of his profits by the 
once-common practice of “overfill- 
ing” can quickly find himself at a 
serious competitive disadvantage. 

(Editor’s Note: An article in the 
Provisioner of March 4 dealt with 
the giveaway problem. It described 
a system developed by Tee-Pak, Inc., 
to control closely the weight of skin- 
less franks and to minimize the give- 
away in consumer packaging.) 
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In a new study by the Scale Man- 
ufacturers Association, Inc., “Cur- 
rent Trends in Weights and Meas- 
ures Survey,” many of the nation’s 
top weights and measures officials 
emphasized the need for accuracy 
in weighing. Particular stress was 
laid on the matter of prepackaged 
meat products. For example, Ore- 
gon’s weights and measures chief 
Walter B. Steele reported that his 
state has one man “full time and one 
part time checking net weights of 
prepackaged meat products.” 

Virginia’s Thomas C. Harris, jr., 
called prepackaged commodity 
checkweighing “the most important 
single program facing weights and 
measures today.” His sentiments 
were echoed by Indiana’s Rollin E. 
Meek, who noted: “Increased em- 
phasis will be given to the checking 
of prepackaged merchandise to de- 
termine if net-content statements 
are clear and conspicuous, and that 
prepackages contain the net con- 
tents declared on them.” 

California’s W. A. Kerlin de- 
clared: “It is our opinion that the 
checking of prepackaged commod- 
ities will soon dominate the field of 
weights and measures enforcement. 
It appears that everyone seems to 






feel that- this is far more important 
to the consumer than any other phase 
of weights and measures work.” 

NEW ENFORCEMENT SEEN: 
Several states responding to the sur- 
vey indicated that the new enforce- 
ment action in the fields of pre- 
packaged goods (certain to concen- 
trate on meats as the most expensive 
item in the food budget of today) is 
in the offing. . 

California’s Kerlin said: “The state 
of California is in the process of 
promulgating a new package testing 
procedure which will govern the 
actions of the local county sealers 
of weights and measures.” 

Kentucky’s chief weights and 
measures official, George L. John- 
son, noted: “The state of Kentucky 
has just placed a special package 
checkweighing program into opera- 


.tion, where a special crew with spe- 


cial equipment is checking package 
commodities at the first point of 
entry or wholesale outlets.” 
Montana’s Delbert Walrath re- 
sponded: “We are going to request 
an amendment to the present law 
regarding net weights of prepacked 
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packages and definitely define loss 
by shrinkage.” 

* Weights and measures chief John 
F. Madden of the state of New York 
said: “This bureau has instituted a 
program of checking prepackaged 
commodities on a weekly basis. An 
educational program has also been 
submitted to the public relative to 
checking prepackaged commodities. 
The public has been urged to use the 
scales available in the stores for 
checking prepackaged commodities.” 

SHRINKAGE PROBLEM: Per- 
haps the biggest headache in the 
entire field of prepackaged weights, 
for both processors and weights and 
measures officials, is the tendency 
of meat to “shrink” or lose weight 
due to moisture evaporation. Since 
the nation’s weights and measures 
laws, on the whole, are drawn to 
require close accuracy of the scales 
during the weighing (0.1 per cent 
is the usual requirement, effective 
in nearly all state and local juris- 
dictions), this “shrinkage” does cre- 
ate a real problem. It is a well known 
fact that shrinkage in many situa- 
tions exceeds the error tolerance 
permitted in the scale. 

At the last several sessions of the 
National Conference on Weights and 
Measures, more attention has been 
devoted to this problem than perhaps 
to any other single subject. The con- 
ference is sponsored annually by the 
National Bureau of Standards and 
is composed of the nation’s state and 
local weights and measures officials. 
Its’ findings and recommendations 
have very great influence on weights 
and measures requirements through- 
out the country. 

In the past, there seems to have 
been considerable unofficial appre- 
ciation of the problems of the rep- 
utable meat processor in this regard. 
Recently, there has been a tendency 
to change this view. There seems 
now to be a feeling in a considerable 
area that a minority of careless or 
sharp processors have penalized 
both the public and their competitors 
by permitting inaccurate weights on 
a consistent rather than an occa- 
sional basis. 

Those holding this view note that 
anything less than rigorous enforce- 
ment of weights and measures re- 
quirements, irregardless of the meat 
shrinkage problem, tends to penal- 
ize the reputable and reward the 
careless or sharp minority. 

“After all,” one weights and meas- 
ures official said, “it is the duty of 
weights and measures to enforce 
equity in the marketplace. If a 
shady operator can place his reputa- 
ble competitors at a disadvantage via 
the scales, it is the rankest kind of 
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unfair competition, enabling that op- 
erator to undersell by making up for 
the low price with underweights.” 

SCALE ERRORS: In the survey 
of America’s top weights and meas- 
ures officials, the subject of scale 
errors and their causes and preven- 
tion naturally came in for a good 
deal of discussion. 

New York’s Madden described 
“carelessness” as an important cause 
of weighing mistakes, saying: “Al- 
though the modern scale of today 
is accurate and maintains its accu- 
racy quite well, it tends to allow the 
human element (for example, clerks 
and weighers) to develop careless- 
ness when using this equipment. For 
instance, the clerk may forget to 
change the tare adjustment or price 
indicator on the scale and, if so, an 
error can result. This thought co- 
incides with the accuracy of the 
prepackaging operation. If the tare 
adjustment or price indicator is 
forgotten from time to time, the ac- 
curacy of the prepackaging operation 
is affected.” 

Carelessness was cited by Michi- 
gan’s J. L. Littlefield, Minnesota’s 
Warren E. Czaia, Montana’s Wal- 
rath, Colorado’s Harry N. Duff, 
Georgia’s Paul I. Morris, jr., Cali- 
fornia’s Kerlin, Wisconsin’s C. L. 
Jackson and a member of others as 
a prime source of mistakes made in 
weighing products. 

But there are others. New Hamp- 
shire’s C. A. Lyon noted that an im- 
portant cause of weighing mistakes 
(especially applicable to meats) 
is “excess moisture in package and 
incorrect tare allowance.” Indiana’s 
Rollin E. Meek said: “The most 
damaging causes of scale errors in 
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NEW CANNED products of Feinberg 
Kosher Sausage Co., Minneapolis, in- 
clude kosher whole brisket corned 
beef (above), pastrami and barbe- 
cued beef. Firm also cans kosher 
wieners, salami and ‘“‘Breef,” a 
beef type of luncheon meat item. 


my opinion are due to improper 
installation, improper application, 
overloading, poor scale service or the 


total lack of scale maintenance serv- | 


ice.” 
Virginia’s Thomas C. Harris, jr., 
noted: “. . . dirt, bugs and general 


abuse may cause damage to scales 
... there are too many ‘nose iron 
mechanics’ servicing scales.” Dis- 
trict of Columbia’s J. T. Kennedy 
pointed to “lack of scales in bal- 
ance, off zero, carelessness and the 
use of uninstructed help” as causes 
of weighing mistakes.” 

Colorado’s Harry N. Duff called 
attention to abuse and maltreatment 
of scales as a cause of errors, stat- 
ing: “It is a known fact that you 
cannot subject a scale or precision 
instrument to maltreatment and ex- 
pect accurate indications, and we 
might as well face it. Precision in- 
struments were not made or intend- 
ed to be abused.” 

Indiana’s Meek added: “Neglect 
and maltreatment of scales contrib- 


ute significantly to weighing er- | 


rors.” The same thought was echoed 
by many others. The Scale Manu- 
facturers Association, which took 
the survey as an educational project, 
reported that many scale owners 
who take their weighing devices for 
granted might be surprised to learn 
that many scales are built to toler- 


ances as close as those of a good | 


watch. In fact, some scale engineers 
declare that a watch is a “crude” 
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instrument alongside the packaging 
or checkweighing scales that are in 
widespread use in the meat indus- 


try. Some of them have tolerances q 


as close as .0050 in. 


CHECKING NEED STRESSED: ~ 
Nearly all the weights and measures — 
officials polled strongly endorsed j B 
the idea of frequent testing of scales | - 
for accuracy. They were asked: “In © 


your opinion, how frequently should 
a commercial scale be tested for ac- 
curacy: (a) officially? (b) by a pri- 
vate service organization? (c) by 
the scale owner? 

Kentucky’s Johnson gave an an- 
swer that was roundly concurred in 
by most of the country’s top weights 
and measures officials: “. .. per- 
haps three times annually (offi- 
cially). The scale owner should have 
some means of testing the scales 
daily for his own protection and, if 
I were a scale owner, certainly | 
would have a recognized scale serv- 
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ice agency come in frequently to test 
my scales.” 

Michigan’s Littlefield 
the official testing of commercial 


scales at least yearly, testing by pri- © 


vate service organizations at least 
quarterly, and by the scale user “as | 
[Continued on page 40] i 
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mae. 
TOP: First step in curing corned beef 
is spray-pumping of briskets with 
brine solution. Brine is injected into 
main artery. Briskets then are placed 
in large brine-containing vats and 
left for five days to complete cure. 
BOTTOM: Briskets are loaded by fun- 
nel into casings that have been 
sealed at one end. After vacuum is 
drawn, neck of casing is twisted and 
sealed with metal clip. Briskets then 
are immersed in tank and water bath 
shrinks casings tightly around them. 





prior to trimming and boning. RIGHT: After beef briskets 
are trimmed and boned in Hartford, they are shipped 
to Springfield where corned beef is cured and packaged. 


10,000-sq.-ft. building in South 
Windsor, Conn., midway between 
Hartford and Springfield, will be 
completed and ready to go into pro- 
duction. 

The addition will triple Mosey’s 
current production facilities and en- 
able the company to double its busi- 
ness, a business that already has 
grown 15-fold since 1951 when the 
total sales volume was only about 
$100,000. 

The firm’s distribution area, which 
is now limited to Massachusetts, 
Rhode Island, Connecticut and up- 
state New York, will be increased 
to include all of New England. It 
will extend southward to Baltimore, 
Md., and will reach westward as far 
as Syracuse, New York. 

SWITCH TO PACKAGES: Wider 
distribution also will mean that the 
emphasis will switch to packaged 
merchandise rather than bulk 
corned beef which, because of space 
limitations, comprises about 75 per 
cent of the company’s business at 
present. 

Since adopting the shrinkable cas- 
ings, sales reportedly have increased 
considerably, exceeding the $1,500,- 
000 mark in 1960. 

But the sales picture wasn’t al- 
ways so bright. 

“In fact,” Fisher points out, “be- 
fore we tried the casings, we were 
ready to eliminate our prepackaged 
merchandise completely and concen- 
trate on the bulk product for whole- 
salers and chain stores ... We sim- 
ply couldn’t find a satisfactory and 


‘suitable package.” 


Because corned beef by nature 
discolors and loses its flavor when 
exposed to oxygen, a completely 
air-tight package is required. The 
alternative is to ship the briskets 
in brine and keep them in brine- 
filled barrels until immediately be- 
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_ THE Lroker IS MORE THAN A SALES AGENT. 




















HE IS A COUNSELOR AND CAN BE DEPENDED UPOK. 
TO ADVISE HONESTLY AND CONSCIENTIOUSLY 


The broker provides a clearinghouse of information on 

buying and selling conditions throughout the industry. The 
extent of broker contacts and operations carries with it the 
assurance to the Meat Packer or By-Products Manufacturer that 
whatever his needs they will be promptly and intelligently © 
filled, supply and demand permitting. | 


The broker is more than a sales agent, he is a counselor 
and you can depend upon him to advise you honestly, serve 
you faithfully and assist you conscientiously. 
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WALSH-BROWN-HEFFERNAN CO. BUSSE BROKERAGE HESS-STEPHENSON CO. "a 
3449 W. 48th Pl. » Chicago, Ill. Board of Trade Bldg. ° Chicago, Ill. 327 S. LaSalle St. ° Chicago 4, Ill. 
YArds 7-3737 Teletype CG 2658 Webster 9-3113 WaAbash 2-5690 WAbash 2-0440 
Packinghouse Products Dressed Hog Specialists Packinghouse Products 
NATIONWIDE BROKERAGE CO. MAX J. SALZMAN 


130 Newmarket Sq. + Boston 18, Mass. 
GArrison 7-6600 


2618 W. Madison St. ¢ Chicago 12, Ill. 
SAcramento 2-4800 


Boneless C & C Meats & Beef Trimmings 





MYRON SNYDER, INC. 
Fruit & Produce Exch. ¢ Boston 9, Mass. 
Richmond 2-2930 


Boneless Beef & Beef Trimmings 


Sausage Casings 


JOHN E. STAREN CO. 
120 S. LaSalle ° Chicago 3, Il. 
RAndolph 6-9277 
Fresh Meat - Lard & Oils - Canned Meats 
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iscus YOUR NEEDS WITH YOU 


NTERNATIONAL MEAT BROKERS, INC. 
GE. Glenoaks Blvd. 2 


Glendale, Calif. 
CHapman 5-8561 TT: GLDL CAL 9887 
Cable: Millerhays 
Australian & New Zealand Meat 


SLOMAN, LYONS BROKERAGE CO. 
32 10th Ave. N.Y. © 327 S. LaSalle, Chgo. 
Algonquin 5-0010 HArrison 7-7712 
Teletype NY 1-3482 CG-330 


SAMI S. SVENDSEN 
407 S. Dearborn St. + Chicage 5, Ill. 
HArrison 7-9895 


Sausage Casings Animal Glands 
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fore they are packaged and sold. 

Fisher recognized the market po- 
tential of transparent wrapping sev- 
eral years ago, realizing that he 
could merchandise his corned beef 
on a consumer level, as well as on 
a high profit scale, with the right 
kind of packaging material. 

He investigated the possibilities 
of shrinkable plastics, but most of 
them proved to be unacceptable be- 
cause of the high rate—nearly 30 
per cent—of “leaker” packages. The 
corned beef was being returned and 
while it wasn’t spoiled, it was dis- 
colored and flavorless and had to 
be re-cured. The experiment was 
both discouraging and costly. 

As a last resort, Fisher switched 
to Saran Wrap-S and the rest of 
the story already has been told. 

“Our ‘leaker’ rate dropped to less 


FINISHED _ prod- 
uct is inspected 
by president Moe 
Fisher (right ) 
and Bill Katko- 
vich, Mosey pro- 





all of which is top Choice from 
western shippers, arrives at the 
Hartford plant where it is unpacked 
from crates and hung on 70 trees, 
each of which holds approximately 
500 lbs. of briskets. 

The meat is trimmed, boned, re- 
packed and shipped by truck to the 
Springfield plant where it is cured 
for purposes of flavor development, 
color development and preservation. 

SPRAY PUMPING: Curing is 
accomplished by spray pumping a 
brine solution into the main artery 
of each brisket, thus utilizing na- 
ture’s distribution technique since 


the artery carries and retains the 
brine in the capillary system. The 
briskets then are placed in large 
stainless steel vats that also contain 
brine and are left there for about 
five days to complete the cure. This 
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duction manager. 


than 1 per cent, which is quite amaz- 
ing considering the rough handling 
the packages are subjected to both 
here and at the retail outlets,” he 
claims. “The sparkle and clarity of 
the material also do a good job of 
‘dressing up’ the corned beef.” 

RED, WHITE, BLUE: The cas- 
ings are printed flexographically in 
red, white and blue with a weight- 
pricer panel and “how to prepare” 
directions by Sheila Fisher, Moe’s 
wife, printed on the front. 

Fisher, a former professional box- 
er who made 91 ring appearances 
as a lightweight between 1929 and 
1933, founded Mosey’s in 1951 as 
Finest Provision Co. In 1958, a few 
years after the company became 
active on the consumer level, its 
name was changed to Mosey’s. 

The company currently is pro- 
ducing at full capacity—about 30,- 
000 Ibs. per week—and expects to 
increase its production to about 
65,000 lhs. per week, with about 
50 per cent of it prepackaged. 

In the current operation, the beef, 
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prepares them for either packaging 
or shipment in polyethylene-lined 
fibre barrels to wholesalers and 
food chains. 

Prepackaged meat for the con- 
sumer markets—primarily “super- 
ettes” in New England—is funnel- 
loaded into the shrinkable casings 
which have been sealed hermeti- 
cally at one end. . 

Residual air from the package is 
removed by means of Hydrohone 
equipment and, after the vacuum 
is drawn, the neck of the casing is 
twisted and sealed hermetically with 
a metal clip. At the same time, ex- 
cess material is eliminated. 

From the sealer, the packaged 
brisket is immersed in a_ shrink 
tank where it receives a water bath 
with temperatures ranging from 


' 205° to 210° F. The bags shrink 


tightly around the contour of the 
brisket, creating an attractive pack- 
age without wrinkles. The package 
is impervious to moisture or air and 
is ready for shipment, under nor- 
mal refrigeration, to the market. 
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Save on city delivery 
and shuttle costs with| 


‘6l FORD TRUCKS 


NEW 262-CU. IN. "BIG SIX" FOR GREATER 
TWO-TON PERFORMANCE AND ECONOMY 


America’s savingest two-ton ‘“‘city peddle”’ 
trucks now offer a big 262-cu. in. Six with the 
power of big displacement, the gas economy of 
6-cylinder design, plus the durability of heavy- 
duty construction. This engine features a sturdy 
stress-relieved head and block, strong forged 
steel crankshaft, long-lasting, stellite-faced in- 
take and exhaust valves and durable, pyramid- 
type connecting rods. Ford’s proven 292 V-8 
and 292 Heavy Duty V-8—the V-8’s with 
*‘six-like’”? economy—are also available for your 
special power requirements. 


And you save with other new durability 
features like the more rugged frame, stronger 





radiator construction, improved cab and chassis 
electrical wiring, better rear brakes for longer 
lining life, plus longer, easier-riding and more 
durable rear springs. 


You save more... because you can carry more 
every trip! Functional chassis construction 
provides maximum strength with minimum 
weight for top payloads. Ford’s tilt-cab design 
distributes more weight to the set-back front 
axle to increase payloads by as much as 1,000 
pounds. And parallel ladder-type frame with 
34-inch width—standard on all Ford models— 


more easily and at less cost. 

































allows you to install special-purpose bodion® 
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1um SAVE UP TO $250 ON SAVE WITH 39% LONGER SAVE WITH HEAVY-DUTY 
sign FRONT TIRES BRAKE LINING LIFE 11%-INCH CLUTCH 
t In certified tests of 2-ton trucks, Ford The Ford F-600’s improved rear brakes A big HD 11-inch clutch is now 
ron front tires lasted over twice as long! In have a more positive retracting spring available with Ford’s 292 and 292 HD 
000 40,000 miles, this saving can add up to that completely disengages linings from V-8’s for increased durability. Its large 
? 
with $250... more as mileage goes up! Ford’s drums for longer brake lining life. 140.8-square inch lining area dissipates 
sturdy I-Beam axle and _ leaf-spring In certified tests rear brake linings heat faster for longer clutch life and 
Is— | suspension also cut maintenance costs. lasted 39% longer. greater dependability. 
dies | 
i 
SAVE WITH POSITIVE SAVE WITH PRINTED SAVE WITH TILT CAB 
CRANKCASE VENTILATION ELECTRICAL CIRCUITS ACCESSIBILITY 
Ford’s Positive Crankcase Ventilation Ford’s printed wiring circuit is stand- Ford C-Series cabs are quick and easy 
system cuts engine corrosion and oil ard on all Tilt Cab models. This system, to tilt forward to expose the engine for 
contamination for greater engine dura- designed for long life, eliminates the inspection and service. With such com- 
bility and extended oil life. It’s stand- “under dash” tangle of wires, mini- plete engine accessibility maintenance 
ard on the new 262-cu. in. ‘Big Six.” mizes shorts and is easy to repair. cost and downtime can be cut. 
YOUR FORD DEALER'S “CERTIFIED ECONOMY BOOK” PROVES IT FOR SURE... 
(3 FORD DIVISION. SerdMolor Company, 
8, 1961 THE NATIONAL PROVISIONER, MARCH 18, 1961 23 














42 Attend AMI’s Opening Sales Training Workshop 





SATURDAY morning session of packer production and sales executives at the 
Chicago sales training workshop. Charles Schlom, account executive of Kielty, 
Dechert & Hampe, Inc., sales counselors of Chicago, is the speaker. 


METHODS of recruiting and train- 
ing new salesmen and ways to in- 
crease the effectiveness of men 
presently employed as meat sales- 
men were discussed in Chicago 
March 3 and 4 at the first of this 
year’s series of sales training work- 
shops sponsored by the American 
Meat Institute. 

Forty-two sales executives and 
production heads of meat packing 
companies attended sessions at the 
Sheraton Towers Hotel as the fourth 
annual series of Institute meetings 
got under way. 

Similar sessions are scheduled in 
New York City on March 17 and 18. 
Almost 30 persons are expected to 
attend the metropolitan meeting. The 
workshop in Atlanta, Ga., has been 
postponed to April 7 and 8 from the 
original dates of March 31 and April 
1, at the request of AMI members in 
the Southeast. Other workshop meet- 
ings will follow in other cities. 

Unlike programs in the last three 
years, this year’s workshops are 
divided in two distinct sessions, 
with sales managers participating on 
the first day and production men 
joining them to receive training on 
the second day. 

Topics covered at the March 3 
session included the recruitment of 
salesmen, induction training, selling 
assignments and selling larger ac- 
counts. Studies in meat retailing 
made by E. I. du Pont de Nemours 
& Co., Inc., The Raymond Loewy 
Corp. and Pierre Martineaux were 
analyzed. Each sales manager had 
an opportunity to rehearse the sales 
training program which he will re- 
lay to members of his own sales 
staff. These programs cover selling 
of features; the sale of promotions, 
and ways to increase the size of 
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orders by selling a greater variety 
of items. 

Most of the production men who 
attended the March 4 session are 
plant superintendents. They studied 
various ways of improving commu- 
nications between sales and produc- 
tion personnel. 

Registrations for the sales train- 
ing workshop sessions in New York 
City and Atlanta may be made by 
contacting John Moninger at the 
American Meat Institute, 59 East 
Van Buren st., Chicago 5. 


Packers Donate Beef for 


Unique Store Promotion 

Local meat packers in Klamath 
Falls, Ore., donated more than 40 
lbs. of boned rolled beef roasts for a 
novel one-day beef promotion ex- 
periment staged at the Market Bas- 
ket, a downtown supermarket. 

The roasts were cooked in the 
store’s rotisseries and samples were 
given to customers, along with beef 
recipe folders, from 10 a.m. to 6 p.m. 
Various recipes for roast beef were 
pointed out at the sampling table, 
which was set up across from one 
end of the supermarket’s meat de- 
partment. 

The resulting increased demand 
for roasts kept the store’s six meat 
cutters busy throughout the day and 
the store enjoyed its best sales 
weekend of the month. The sale of 
roasts reportedly increased 40 per 
cent for the day. 


New Kansas Humane Bill 

A humane slaughter bill (S-181) 
was introduced in the Kansas Sen- 
ate recently by Senators Hodge and 
Bowers. 
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Food Editors Competition 
To be Sponsored by AMI 


Modernistic bronze statues of Ves- 
ta, mythological goddess of hearth 
and home, will be presented next 
fall to four newspaper food editors 
whose entries are judged best in four 
categories of an annual competition 
of the American Meat Institute. 

The competition, which is open to 
all food editors, women’s page edi- 
tors or feature writers regularly 
employed on newspapers in the 
United States or Canada, is designed 
“to give deserved recognition to 
those who produce such a great ar- 
ray of interesting and informative 
food pages day after day and week 
after week,” according to Homer R. 
Davison, AMI president. 

The 1961 competition covers the 
12-month period ending next August 
1. The awards will be presented at 
the annual meeting of the National 
Food Editors Conference in Chicago 
next September. Each entry will 
consist of three different food pages 
or articles on three different home- 
makers’ pages. 

For the second consecutive year, 
there will be a separate color cate- 
gory open to all locally edited daily 
or Sunday newspapers in cities of 
any size. Other classifications in 
which awards will be made, based 
on 1960 census figures, are: 


1) Black-and-white entries from | 
newspapers in cities with populations | 


of less than 100,000. 

2) Black-and-white entries from 
newspapers in cities with populations 
from 100,000 to 500,000. 

3) Black-and-white entries from 
newspapers in cities with popula- 
tions of more than 500,000. 

Winners will be selected by a 





SRR! 





panel of judges chosen from the 7 


home economics, nutrition and news- 
paper fields. Judging will be based 
on service to readers, journalistic 
style, use of pictures, food page 
make-up, presentation of new trends 
in the food field, new methods of 


food preparation and emphasis on 


nutrition in meal planning. 


Study Regulatory Agencies | 


Chairman Oren Harris (D-Ark.) 
of the House interstate commerce 
committee has announced that he 
also will head the new subcommittee 
on regulatory agencies. 

Other Congressmen who will serve 
as members of the subcommittee are 
Walter Rogers (D-Tex.), John J. 
Flint, jr. (D-Ga.), Rep. John Moss 
(D-Cal.), Paul. Rogers 
John Bennett \(R-Mich.), 
Springer (D-Ill.), J. Arthur Younger 
(R-Cal.) and V. Thomson (R-Wis.). 


(D-Fla.), | 
William | 
































Cut Costs 
with new 


nt “BOSS” KNOCKING PENS 
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tioning animal properly and 
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nal ft Single or tandem units. 

a Automatic unit for smooth and 

will sure transfer of animal from 
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me o springs add to efficiency and 
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ate- I “BOSS” Beef Equipment cuts production costs and improves 

aily | the profit-potential in beef slaughtering. ‘BOSS’ units pro- 

s of § vide the smooth . . . continuous . . . safe movement of 

oo : carcasses in volume with profit. Let experienced“BOSS”engi- 

ae neers show you how to gain increased volume and profits 
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tions F operation and building, we will recommend either bed or 

an rail cattle dressing systems. Write for complete information. 
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ne “BOSS” CARCASS DROPPER 

ai: : Compact, efficient device for 
‘ lowering carcasses from the 

ses : bleeding rail to floor, con- 

cle : trolled by internal expanding 

Ark.) § brake. Patented spring-actu- 

rerce Fj ated hook return to bleeding 

t he § " rail eliminates objectionable 

rittee § “BOSS” BEEF HOISTS y return weights. 

serve Electric hoist efficiently raises carcasses directly to the bleeding rail. 

e are Standard, brake type motors in 5 H.P. and 7% H.P. are available. 

in J. 
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ri) |) tT Cneinnmall woeurs SUPPLY COMPANY 


anger |} CINCINNATI 16, OHIO 
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POPULAR EXHIBIT at Youthpower Congress is question and answer booth of 





Armour and Company, Chicago. While friends look on, young delegate shown 
above presses answer button to one of several questions on food and nutri- 
tion, which was general theme of the Congress held on March 9 to 11. 


OW PROPER _ information 
H about food can combat “die- 

tary delinquency” among the 
nation’s teenagers was emphasized 
at the second annual National 
Youthpower Congress in Chicago, 
where 200 young delegates from all 
over the nation heard and discussed 
the role of food in six fundamental 
areas and promised to spread the 
word back home. 

The Congress, held March 9-11 at 
the Palmer House, was sponsored by 
the National Food Conference, an 
organization of 54 leading companies 
and associations representing all 
facets of the food industry, including 
farmer, processor, wholesaler, brok- 
er and retailer. 

The general session on Thursday 
morning was opened by Charles B. 
Shuman, president of the National 
Food Conference and also of the 
American Farm Bureau Federation, 
who, in 1958 joined with American 
Meat Institute president Homer R. 
Davison to organize the first Na- 
tional Food Conference in Washing- 
ton; DFC: 

Shuman said that the purpose of 
the Youthpower Congress is to pre- 
sent to the nation’s teenagers the 
economic, social and nutritional val- 
ues of food, and to interest them in 
the growing, processing and move- 
ment of all foods from farm to table. 

Although the main portion of each 
discussion was handled by the teen- 
agers, the delegates heard brief out- 
lines on each of the six areas under 
study by an authority from each 
field. Introduced by discussion lead- 
er Dr. Laurence J. Taylor of Hills- 
dale College, Hillsdale, Mich., speak- 
ers and their areas of discussion 
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were: Dr. William Calhoun, nutrition 
division, Food and Container Insti- 
tute, “Food and Nutrition;” Pro- 
fessor Georg Borgstrom, department 
of food science, Michigan State Uni- 
versity, “Food Industry Careers;” 
Dr. Ercel Eppright, head, department 
of food and nutrition, Iowa State 
University, “Food and the Communi- 
ty;” Lou Means, director, special 
projects, American Association for 
Health, Physical Education and Rec- 
reation, “Food for Health and 


Fitness;” Dr. Evelyn Spindler, nu- 
trition specialist, U.S. Department 










































































POSING FOR YOUTHPOWER are National Food Conference members (lI. to 
r.) Allen Wagner, vice president of public relations, General Foods Corp., and 
NFC director; Homer R. Davison, president, American Meat Institute, and sec: © 
retary of NFC; H. H. Lampman, executive director, Wheat Flour Institute, and | 
H. H. Alp, managing director, Farm Bureau Trade Development Corporation. 7 
The National Youthpower Congress is sponsored annually by the NFC. | 
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200 Attending 





Youthpower Meet 


Take “Food Comes 
First” Theme To 


Other Teenagers 


of Agriculture, “Food for Family 
Mealtime,” and Mary Jane Kibler, 
assistant secretary, foods and nu- 
trition - council, American Medical 
Association, “Food for Fun and 
Happiness.” 

Keynote speaker at the opening 
session was Dr. Charles Glenn King, 
executive director of the Nutrition 
Foundation, Inc., an _ organization | 
which supports nutrition research at 
colleges, universities and other in- 
stitutions. In citing excessive body | 
fat as “our most damaging form of © 
malnutrition,’ Dr. King stated “that 
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Secrets Of JULIAN SMOKEHOUSES 


a : 


Sure there are secrets about Julian smokehouses but 
we don’t mind telling them. We can show anyone who 
is interested how we build our smokehouses and what 
material goes into them. We're proud of the fact that 
only the finest materials are used in building Julian 
smokehouses. 


And we'll show how our smokehouses are built like 
a modern skyscraper with a rigid, durable framework 
to take the stresses and loads these units get in every- 
day operation. We'll show how Julian constructs panels 
for the best insulating qualities and seals the joints per- 
fectly for moisture-proofing. 


But the real “secrets” of Julian smokehouses cannot 
be copied because they consist of people and knowl- 
edge. Our staff has a total of 47 years of smokehouse 
design and construction experience. Our professional 


engineers are able to adapt new smokehouses to any 
plant and provide space-saving layouts for greater effi- 
ciency. Our builders are craftsmen . . . specialists in 
their trade . . . who are only satisfied with the finest 
workmanship. 


These are “secrets” we're happy to reveal because 
we know they cannot be matched in the industry. And 
our customers know what these factors mean in provid- 
ing the last word in smokehouse efficiency and long, 
trouble-free operating life. They are reasons why the 
meat industry has called upon Julian to build more 
smokehouses than all other manufacturers combined! 


And they are good reasons why it will pay you to 
call on Julian to solve your smokehouse problems. Once 


you buy Julian smokehouses, you'll never want any 
other kind. 


JULIAN SMOKEHOUSES...AN INDUSTRY STANDARD 


5127 N. Damen Ave. @ 


LOngbeach 1-4295 @ 


4 ENGINEERING CO. 


Chicago 25, Ill. 


West Coast Representative: Meat Packers Equipment Co., 1226 49th Ave., Oakland 1, California 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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people don’t get fat or stay fat unless 
they persistently eat more than they 
* need. They consume more calories 
than they expend in physical work.” 

While recognizing the difficulties 
involved in correcting faulty eating 
habits, Dr. King warned the dele- 
gates “not to be trapped by the 
counsel of faddists or irresponsible 
or poorly informed persons who can 
be found in nearly every community. 
Often they operate under the false 
colors of a self-advertised ‘nutrition 
expert.’ 


“In essence, good practice is based 
on daily consumption of about two 
or more servings of animal protein 
foods, three servings of cereal foods, 
three or four servings of vegetables, 
with special emphasis on green and 
yellow types, and two servings of 
fruit or fruit juices. 

“Regularity of meals and the at- 
mosphere in which one eats are 
important factors also,” noted King. 
“Smaller, regular meals are better 
than fewer meals . . . foods should 
be attractive, flavorful, protected by 
good sanitation practices and pre- 
ferably eaten in the company of 
cheerful friends.” 

“Where population density is high 
and food and food practices have not 
advanced,” King observed, “sick- 
ness, death and short life spans 


tend to hold society to a mere sur- 
vival basis. Normal economic or 
cultural growth and political sta- 
bility are impossible. 

“There can be no doubt of the 
challenges that are in front of us to 
develop and apply the life sciences 
in agriculture, in the food industry 
and in public health. The range of 
applications should start with our 
own personal food practices and 
reach out to our capacity to help all 
mankind.” 


Dr. King said the most damaging 
form of malnutrition found in less- 
developed areas is protein shortage. 

The featured speaker at a lunch- 
eon was Rev. Robert E. Richards, 
Olympic champion, youth leader 
and clergyman. Winner of the pole 
vaulting title in the Olympics of 1952 
and 1956, the Rev. Mr. Richards 
stressed the importance of physical 
fitness for our nation’s’ youth. 
Emphasizing that Russia has 24,000,- 
000 young people competing for a 
bid to the 1964 Olympics, he com- 
mented that “we are content with 
mediocrity, not realizing the tre- 
mendous propaganda value of Soviet 
athletic achievement.” 

The main event on Friday, “Food 
Industry in Action,” consisted of 15 
special tours conducted by associa- 
tions and companies belonging to the 
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BLACK 
DIAMOND 


BRAND 


National Food Conference. Delegates 
visited the Chicago-area plants and 
offices of such NFC members as 
Swift & Company, Chicago Board of 
Trade, Roberts & Oake, the Na- 
tional Live Stock and Meat Board, 
Abbott Laboratories and _ Libby, 
McNeill & Libby. 


Among meat industry members 
represented in the National Food 
Conference are: Armour and Com- 
pany, The Cudahy Packing Co, 
Geo. A. Hormel & Co., The E. Kahn’s 
Sons Co., Oscar Mayer & Co., John 
Morrell & Co., The Rath Packing 
Co. and Swift & Company. 


AMI Offers New Booklet 
On ‘Ideas With Meat’ 


The American Meat Institute, 
Chicago, has published a newly re- 
vised edition of “Ideas With Meat,” 
a 50-page illustrated booklet that 
contains information on meat selec- 
tion, storage, nutrition and _ basic 
cookery, as well as 30 pages of reci- 
pes for preparing meat. 

Suited for distribution to custom- 
ers, home economists, plant visitors 
and others, the booklet offers a 
wide variety of merchandising pos- 
sibilities, according to the AMI. 
Space is provided on the cover for | 
company or brand names. 





om | . 
THE PERFECTLY BALANCED PHOSPHATE! 
CONFUSED PUMPING 


SCHEDULES??? 


Complete processing schedules and 
procedures to conform to requirements 
of M.I.B. memo #288 are now 


available. Write for A & K Technical 


ARCHIBALD & KENDALL, 


487 Washington Street, New York 13, N. Y. © Tel: WOrth 2-7715 


INC. 


SERVING THE FLAVOR NEEDS OF THE NATION 
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sturdy paper tub keeps meat ‘chopping-block’ fresh 
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| Lily designs the ideal package for meat products 


FROM LILY PACKAGING SPECIALISTS COMES A DOUBLE-WRAPPED PAPER TUB TO SOLVE YOUR MEAT PACKING PROBLEMS 
® Lily* paper tubs protect your meat products and save you 
money. Highly perishable variety meats stay fresh and edible 
from packer to purchaser. Liver, steaks, chopped meat, 
barbecue meat, sausage meat, sweetbreads, stew meat, lard 
and chitterlings can be shipped safely, because the double- 
wrapping and non-corrosive coating o 


S| LILY-TULIP {@% 


*T M REG U.S. PAT OFF 


sturdy Lily tubs eliminate needless spoilage and dehydration. 

= Lily Nestrite* tubs are excellent for imprinting. When 

empty they nest, when full they stack neatly. And they are 

priced to keep costs down where you want them. 

m= For complete information, write to: Lily-Tulip Cup Corp., 
Dept.NP361, 122 East 42nd St., N. Y. 17. 
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COST YOU A 
LARGE AMOUNT 
OF MONEY ? 



























Cutaway view of pipe show- 
ing how grease builds up 
layer upon layer until almost 
entire waste line is clogged. 








SERIES ‘‘JH’’ 


GREASE 
INTERCEPTORS 


eliminate this costly hazard! 


2 a turn of 


the draw-off 
valve empties 
the grease 
automatically 
NO COVER TO REMOVE! 
NO SCOOPING! 
NO MESS! 







Why wait until greasy wastes cause trouble... expense 
and inconvenience . .. when it’s so easy to prevent? With 
the Josam Series JH Interceptor you not only reclaim 
over 95% of the grease in waste water but, at the “turn 
of a valve” you automatically draw off the grease into 
convenient containers. 


No other interceptor provides these features. Get com- 
plete details by writing for Manual “JH” today. 


JOSAM MANUFACTURING CO. 
Sue: General Offices and Manufacturing Division ® Michigan City, Ind. 
<p 


REPRESENTATIVES IN ALL PRINCIPAL CITIES 
, West Coast Distributors 
oie JOSAM PACIFIC CO. 
; 765 Folsom Street San Francisco 7, Calif. 
JOSAM PRODUCTS ARE SOLD THROUGH PLUMBING SUPPLY WHOLESALERS 
Lt sand Rep ive in Mexico—HELVEX, S. A., Mexico City 




















- BEEF - VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


* WEST VIRGINIA SMOKED HAM 





* CANNED HAMS and PICNICS 


let us work with you... 


NQUIRIES WELCOME AT A 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 2811 Michigan Ave., Detroit 16 


WESTERN BUYERS 


LIVESTOCK BUYER 

Phone: Cypress 4-24]! 

ALGONA, IOWA 
WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 





























HOG BUYERS EXCLUSIVELY 
W. £. (Wally) Farrow \ 
Earl Martin 


FARROW and COMPANY 


Indianapolis Stock Yards + Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 

















The most complete line available. 


Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 


less Steel. Ask for booklet "The 
Modern Method”, listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPoORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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e@ Notice uneven wear at the points. 
@ Even corner block and extra 
hanger support will not keep 
track from sagging. 


ay: 


® It is hard work to push loads 
across worn, uneven switch. This 
slows down meat handling and 
reduces plant efficiency. Switch 
can break and drop loads. 











LE FIELL ALL-STEEL § 


@ Made of same steel as track. 

@ Heavy yoke keeps movable sec- 
tions perfectly aligned. Stub ends 
connect switch at 3 points to track. 

@Corner block and one track 
hanger eliminated. 

®@ Operator can easily push loads 
along track. No dropped loads. 

@Switch is never half open or 
closed. 


ST ETERS IST 


——- 


TT 


BELT 


Rr, Sone 





men ee Above pictures were taken in identical plant position and show clear difference in 
switches. A Le Fiell Gear-Operated Switch was used but the Le Fiell Automatic Switch 
could have been just as easily installed. Don't put up with this kind of plant inefficiency. 
Replace with the world’s finest switches. The progressive operator of this plant has 
eliminated switching slowdowns with installation of more effective Le Fiell switches. 
For a new plant or an addition to your present plant you'll build in a lifetime of trouble- 
free switching when you use Le Fiell—acknowledged to be the finest switches in the 
industry. For further information about all nine Le Fiell switches and track hangers, write 
for catalog pages on these units. 


1494P FAIRFAX AVENUE - SAN FRANCISCO 20, CALIFORNIA LE F F L L 


COMPANY 
Hf its a Le Fiell all—steel witch, it’s the finest | 
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HAT ARE the effects of 
W added salt on the develop- 

ment of rancidity in meat? 
How do low fat diets affect the 
quality of fat produced by pigs? 
What is the influence of stilbesterol 
feeding on carcass characteristics of 
beef cattle? These questions, plus a 
report on the development of a di- 
rect colorimetric method for meas- 
uring the nitrate content of meat 
products and curing pickles, are pre- 
sented in this month’s research re- 
view. 

Dahl and Persson of the Swedish 
Meat Research Laboratory inves- 
tigated the effects of added salt on 
the development of rancidity in 
meat (Acta. Agric. Scandinavica 
10:4, 1960). They added the salt as 
a dry cure in air or as a cover brine. 

The researchers found that salt 
accelerated the development of ox- 
idative rancidity (the addition of 
molecular oxygen to form hydro- 
peroxides and other breakdown 
products of fats) when air was al- 
lowed free access to the meat, but 
there was an inhibition of enzymat- 
ically caused oxidation. 

When the meat was stored in 
brine, the development of oxidative 
rancidity was greatly retarded. Al- 
though some lipolytic (enzymatic) 
oxidation occurred, use of solutions 
with a concentration above 16.7 per 
cent salt prevented development of 
rancidity. This is of interest since a 
75° salometer brine contains 20 per 
cent salt. Thus, results would indi- 
cate that a cover pickle of adequate 
strength (65° salometer or above) 
would decrease rancidity develop- 
ment materially during curing. 

PROTECTING MEAT BALLS: 
The same workers mentioned a pre- 
viously unpublished study in which 
they protected frozen meat balls 
against oxidative rancidity by add- 
ing 80 ml. of Tenox II (composition 
of 70 per cent propylene glycol, 30 
per cent butylated hydroxyanisole, 
4 per cent citric acid and 6 per 
cent propyl gallate) or 10 grams of 
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octyl gallate to every 100 kg. (220 
Ibs.) of meat during chopping. They 
also reported that fried-frozen pork 
chops could be protected from be- 
coming rancid during freezer stor- 
age by dipping the meat in lard con- 
taining Tenox II (80 ml. Tenox II 
to 5 liters of lard) after frying. 

This work should be of interest to 
producers of precooked frozen din- 
ners and to meat purveyors who 
turn out frozen hamburgers or meat 
patties for quick-lunch counters. 
Unpublished work in this country 
also has supported the use of anti- 
oxidants to prevent development of 
rancidity in cooked roasts which 
are placed in the refrigerator for 
subsequent use. 

Dr. Dahl (Proc. 10th International 
Congress of Refrig. 3:232, 1960) re- 
ported on bacterial contamination as 
related to the methods of heat proc- 
essing in the production of heat 
pasteurized meat products stored 
under refrigeration. A heavy bac- 
terial contamination in certain meat 
items indicated that a considerable 
number of organisms were able to 
survive the heating process. The or- 
ganism most frequently present was 
Bacillus, either of the flat sour type 
or Bacillus subtilus. 

In order to germinate the spores 
present, the author recommends 
that a temperature of 25 to 30° C. 
be maintained between the first and 
second cooking periods. It is be- 
lieved that this temperature will 
germinate the surviving spores and 
help achieve their destruction read- 
ily. 

The author also suggests that a 
third cooking period may be useful 
in destroying the surviving micro- 
organisms, but notes that rapid 
chilling with cold water or air blast 
must be achieved to preserve the 
auality of the products. Obviously, 
the products must be held under 
refrigeration or deterioration in 
quality and spoilage most likely will 
ensue. 

FAT OF QUALITY: Another pa- 


whats new in 
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A.M. PEARSON of the meat laboratory, Michigan 
State University, presents the sixteenth in a series 
of monthly reviews of reports on current research | 
in the field of meat and allied products. 


per by Dahl (Acta Agric. Scandina- | 


vica 10:33, 1960) was concerned with 
the influence of low fat diets on the 
quality of fat produced by pigs. Re- 


sults indicated that pigs raised on | 


the low fat (0.31 per cent) diet had 
higher levels of linoleic (unsaturat- 
ed) acid and higher iodine numbers 
than pigs fed a normal ration. The 
keepability or resistance of the 
backfat to oxidative rancidity was 
‘much poorer for pigs on the low fat 
diet. 


Interestingly enough, fat from the 
female pig was found to contain | 


esearch 
































significantly more linoleic acid and | 


higher iodine numbers than _ that 


from the male pig. Although it ap- | 


pears unlikely that hog producers 


in the United States will get to low. 


fat diets, attempts to slow down 
gains by a limited feed intake (ei- 



















ther by hand feeding or by limiting | 


consumption with high fiber diets) 
may result in an increased linoleic 
acid content and a higher iodine 
number. 

In view of the effects on keepa- 
bility, investigations are needed to 


determine if any similar alteration ] 


occurs with limited-fed pigs. Fur- 
thermore, investigation of the sex 
effect reported by the authors needs 
verification under normal conditions 
of production in the U. S. 

In other work attempting to re- 
late dietary treatment to the char- 
acteristics of meat, Henry and 
Bratzler of Michigan (J. An. Sci. 
19:1195, 1960) studied the effects of 
supplementing swine rations with 
zinc, iron and copper on the myo- 
globin (the red pigment in meat) 
concentration of pork muscle. 

None of the minerals studied sig- 
nificantly influenced the myoglobin 
content. However, the authors con- 
cluded that disk colorimetry (a sys- 
tem of measuring color objectively 
by matching a series of spinning 
disks with the meat) could be used 
to estimate the\ myoglobin content 
in pork muscle. Neither fat nor 
moisture content appeared to influ- 





























WHE ALWAYS MISS THE PARTY FUN! 


But no matter . . . we’ve hardened ourselves to it. 
We're perfectly content to play second fiddle, and 
introduce you as honored guest. 

Daniels wraps, with their “take me home” sparkle, 
do a splendid job of delivering your goods to any 
party ... and to any home, party or no. Each one 
is printed without blurs, smudges, fading (and our 
customers appreciate it). 

We put everything we have into Daniels wraps. We 
hope you'll do the same. 

Give us a call soon; we'd like to tell you more. 


IOS} This is the freshness 
} ) you capture in a Daniels wrap. 


ANI ELS 


MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 


Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Rochelle Park, New Jersey . . . Columbus, Ohio . . . Florissant, 
Missouri . . . Irving, Texas . . . Denver, Colorado . . . Arcadia, 
California. 











WIRE 
CAGES 


Made from 18-8 stainless steel in 
standard stock sizes and custom made 
from 3%" x 34%” to 4%" x 4%” and in 
lengths to 54”. All cross wires firmly 
welded to insure long life. ‘Quick 
Opening Latch" keeps cages firmly 
locked, yet opens instantly with slight 
pressure. 


SMALE METAL PRODUCTS 


Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 





Division of BEACON METAL PRODUCTS + 2632 S. Shields - Chicago 16, Illinois 





MORE “UP-PRODUCTION” “DOWN-COST” JARVIS PRODUCTS! 


2, NEw 





for BEEF and PORK 
Fast and Light . . . only 4 Ibs., 6 0z., 12” long 
. portable, one-hand operation. 







Stainless Steel Depth Gauge 
adjustable while running 


Depth-of-cut Thumb 
lever adjusts 
from 0” to 34" 


$290." 


Air exhausts away from meat — 
eliminates contamination 


REMARKABLE FEATURES OF BOTH SAWS! 


Also Used for Boning of Prime 
and High Choice Loins. Air-Powered . . 





JARVIS 


. For Use on Rail or Table 


for PORK 
For heavy duty pork scribing. Powerful, fast, 
light . . . only 5 Ibs. One or two hand (right 
or left) operation. 1342” long. 







Stainless Steel 
Depth Gauge 
adjustable 
while running 








3-Way adjustable 
handle to steady 
saw for fine work 


Model 800F 


4 


Oepth-of cut Thumb 
lever adjusts 
from 0” to 144” 


$345.00" 


Air exhausts away from meat — 
eliminates contamination 


Extremely high speed operation gives smoother, more accurate cuts. Units so light, operator 
has moximum maneuverability, minimum fatigue. Precision made of corrosion resistant mate- 
rials. Economical to maintain and operate. Simple to use, easy to clean. Safety guards. Instant 
stop and start lever. Hangs up out-of-way when not in use. 


* Air Filter Regulator, Lubricator & 
Air Hose Optional at extra cost. 


CORPORATION 
GUILFORD, CONNECTICUT 


oneer in Power Dehider 
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FREE trial unit available 
SEND COUPON NOW 


JARVIS CORP., 65 Boston Post Road 
Guilford, Connecticut 

(0 Send Model 600F trial unit (] Send Model 
800F trial unit. Send literature [] Model 600F 
(0 Model 800F 
Name & Company 





Street 





City & State 








ence color whether measured with 
the spinning disks or by direct 
measurement of myoglobin using 
the spectrophotometer. 

Results indicate that the spinning 
disk method can be used to provide 
an index of pork color. Since the 
method is relatively cheap and 
fast, it may be useful in such studies, 

MYOGLOBIN AND HEMOGLO.- 
BIN: Fleming, Blumer and Craig of 
North Carolina (J. An. Sci. 19:1164, 
1960) studied several methods for 
quantitatively estimating the con- 
centration of myoglobin and hemo- 
globin (the related red pigment 
found in blood) in extracts of beef 
muscle. 

The methods tested were based 
on: 1) conversion to oxygenated 
pigments and measurement of the 
relative amounts; 2) reduction of 
the pigments followed by reoxy- 
genation and measurement; 3) con- 
version to carbon monoxide pig- 
ments and measurement of the 
derivatives, and 4) salting-out (pre- 
cipitating) the hemoglobin and con- 
verting the myoglobin to the cyan- 
met-compound for measurement. 

Using test solutions of hemoglobin 
and myoglobin in predetermined 
concentrations, it was found that 
the carbon monoxide conversion 
method gave the most favorable re- 
sults. The use of this method seems 
to be preferred for an accurate de- 
termination of the amount and pro- 
portion of these two pigments con- 
tributing to meat color. This method 
appears to be suitable for study- 
ing the influence of various external 
environments on meat color. 

STILBESTEROL AND CAR- 
CASSES: During the past five or 
six years, there has been a great 
deal of controversy about the influ- 
ence of stilbesterol feeding on car- 
cass characteristics of beef cattle. 
Many meat packers have damned 
stilbesterol as a compound that de- 
creases carcass grade, whereas most 
feeders have used it in view of its 
gain-stimulating effect. 

A recent article by Ogilvie and 
others at Wisconsin (J. An. Sei. 
19:991, 1960) covered a detailed 
study dealing with the effect of 
orally administered stilbesterol on 
feedlot performance of animals, car- 
cass characteristics and chemical 
composition of meat. When stilbes- 
terol was fed at a level of 30 mgs. 
per day per head, there was a 
marked increase in average daily 
gains, although the effects were 
most marked on short-fed cattle. 

Feed efficiency and protein con- 
version from feed to carcass were 
increased by stilbesterol, but energy 
conversion was not affected on 
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longer feeding periods. Stilbesterol 
resulted in an increase of protein 
and moisture in the meat and a de- 
crease in fat content. However, 
neither live nor carcass grades were 
influenced by the feeding of stilbes- 
terol. Carcass conformation likewise 
appeared to be only slightly altered 
through use of the compound. 
Results indicated that stilbesterol 
acts primarily through stimulation 
‘of the early growth phase of steers 
and causes an increase in protein 
deposition early in the feeding peri- 
od. There appeared to be no basis 
for assuming that stilbesterol caused 
a decrease in carcass grade, al- 


though rapid gains during the early 
stages of feeding may give more 
bloom than is characteristic for other 
beef cattle. 

It has been known for some time 
that collagen, the white connective 
tissue seen commonly between and 
surrounding the muscle fiber bun- 
dles, is extremely high in content 
of the amino acid, hydroxyproline. 
White connective tissue is known to 
contain about 13 to 14 per cent of 
hydroxyproline, whereas it is prac- 
tically absent in muscle tissue. 

Attempts have been made to de- 
termine the hydroxyproline content 
of meat as a measure of the amount 


of connective tissues, thereby re- 
lating the result to tenderness. How- 
ever, the method has proved diffi- 
cult and tedious and, at best, is only 
a promising method that requires 
further improvement and _ refine- 
ment through research. 

Dr. Dahl of Sweden (Acta Chem- 
ica Scandinavica 14:227, 1960) re- 
ported that there is an inverse re- 
lationship between the hydroxy- 
proline content of animal tissues 
and their content of tryptophane, 
Since determination of tryptophane 
is simpler, the method may be use- 
ful as an index for tenderness. 

NITRATE CONTENT: Landmann 
et al. of the American Meat Insti- 








AS EASY AS... 


New York area. 


mestic meats. 


Just call or write for further information 


NEW YORK 
25 Broadway, N.Y. 4, N.Y. 
Phone: WHitehall 3-8280 
Teletype: N.Y. 152147 
“NY. 1-2195 





First WIth THE 
Best, AT THE RIGHT 


Cost 


WHAT 5(QQ YEARS OF FRIENDLY, TROUBLE-FREE 
BROKERS SERVICE CAN MEAN TO YOU... 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 
commission us to act as their branch house in the Metropolitan 


Through inspection, we protect both the buyer's and the seller's 
interests. If trouble should arise, we are right here on the spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Cunned Meat Division handles many brands of imported and do- 


FREDRICK B. COOPER CO., INC. 


CHICAGO PHONE 
ENterprise 4911 


¢ NEW JERSEY 

$ 95 River St, Hoboken, WJ. 
$ Phone: OLdfield 9-0081 
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tute Foundation (J. Ass’n. of Off. 
Agr. Chem. 43:531, 1960) recently 
reported the development of a direct 
colorimetric method for measuring 
the nitrate content of meat products 
and curing pickles. Color develop- 
ment is dependent on the reaction 
of brucine with the nitrate. 

The method outlined appears to 
be at least as good, if not superior, 
to other methods currently being 
used. It is quite possible that this 
method is sufficiently accurate to 
merit adoption by the regulatory 
personnel of the Meat Inspection 
Division and the Food and Drug 
Administration. At any rate, the 
method should be useful for ascer- 
taining levels of nitrates in cured 
meats and in establishing the amount 
of nitrate remaining in brine. 

An apparatus of interest to lard 
and shortening manufacturers is de- 
scribed in a recent article (J. Am. 
Oil Chem. Soc. 37:643, 1960) by 
Royce and Morgan. The device isa 
miniature Votator type, wiped sur- 
face heat exchanger for chilling and 
texturating shortening. 

The unit is mounted on a table 
fitted with casters for mobility and 


can be operated merely by plugging } 


into an electric outlet. It operates 
at fat-feed rates of 10 to 80 lbs. per 


hour and has an integrated Freon | 


refrigeration unit capable of hold- 
ing the chilling unit at +1°F. ina 
range of —30°F. to +-60°F. A four- 
step pulley agitator drives both the 
chilling and texturating units which, 
with free swinging wiper blades on 
the heat exchanger: and other im- 
provements, insure a smooth oper- 
ation, according to the authors of 
the report. 

The unit appears to be useful 
in processing shortening for research 
purposes and may be used to make 
small quantities of lard or other 
shortenings for customer ‘evaluation. 
The speed and ease of operation 
appear to make: it especially desira- 
ble for pilot plant work. 





THE NATIONAL PROVISIONER, MARCH 18, 196! 








re- 
low- 
diffi- 

only 
uires 
fine- 


hem- 
) re- 
P Te- 
“Oxy- 
ssues 
hane, 
yhane 
use- 
3S. 

mann 
Insti- 
Off 
rently 
direct 
suring 
ducts 
relop- 
action 


irs to 
erior, 
being 
t this 
ite to 
latory 
ection 
Drug 
», the 
ascer- 
cured 
mount 


> lard 
is de- 
' Am. 
0) by 
‘e isa 
1 sur- 
1g and 


~ table 
ty and 


ugging J 


erates 


Ds. per | 


Freon 
hold- 
‘, in a 
. four- 
th the 
which, 
des on 
er im- 
oper- 
‘ors of 


useful 
‘search 
» make 
other 
uation. 
eration 
desira- 


18, 1961 





DON'T GAMBLE friciney. 


It’s a sure bet that the Taylor instruments 
you install in your meat processsing plant 
will do a precision job. It’s also a safe bet 
that Taylor instruments will help you in- 
crease quality and uniformity of your prod- 
uct and cut operating costs at the same time. 


From scalding tanks to chill room, from 
depilators to Jourdan cookers, Taylor 
time, temperature and pressure control sys- 
tems almost eliminate the possibility of 
human error. 


The systems shown above will: 


®@ Guard against flavorless product. 


Put your chips 





on T'aylor 
Accuracy 


@ Eliminate separation of meat from bone 
or casing. 
@ Reduce shrinkage. 
@ Cut steam consumption to a minimum. 
@ Provide complete records for 
quality checks. 


Send now for Catalog SOOMP. Or call your Taylor 
Field Engineer. Taylor Instrument Companies, 
Rochester, New York, or Toronto, Ontario. 


Taylor Lnstruments MEAN ACCURACY FIRST 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing to manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


HEAD SPLITTER (NE 
1024): Compact automatic 
head splitter uses regular 
electrical connection to 
’ supply power. Overhead 
hydraulic piston drives 
shaped knife downward, 


splitting head which rests 
on permanent all-steel 
base. Head cannot get out 
of line. Knife returns to 
upward position automati- 





cally after each split. Self- 
contained unit takes up 36 
x 30 in. of floor space and 
is easy to clean. Offered by 
Le Fiell Co., San Francis- 
co, machine is made as 
stationary or portable unit. 
There is no chance of over- 
loading air lines. 


ROLLER MARKER (NE 
1017): Continuous _ self- 
inking roller marker for 
dating boxed products fea- 





a — 

tures solid brass construc- 
tion and knurled numerals 
for extra grip and non- 


smear performance, espe- 
cially on slick surfaces. In- 
troduced by Everhot Mfg. 
Co., Maywood, IIl., roller 
accommodates month, day 
and year for 10 years. Unit 
comes complete with han- 
dle and case. 


WASTE DISPOSAL (NE 
1027): Introduced by Buf- 
falo Hammer Mill Corp., 
Buffalo, N.Y., power feed 
disposal unit for high-vol- 
ume food waste removal is 
available in line of 3- or 
5-hp. installations using 
separate motors to drive 
the grinder and feeder. 
Power worm feeder auto- 
matically moves waste to 
grinder at uniform rate to 





prevent overloading, even 
with baskets full of waste. 
When water valve is 
opened, unit starts auto- 


matically, grinds waste, 
mixes it with water and 
flushes it through steel 
screen to sewer. 


COMBINATION SCALE 
(NE 976): Designed for 
meat processing and food 
operations which require 
both overhead and floor 
weighing, scale features 
“Project-O-Weight” device 
to conserve floor space and 
reduce handling time. De- 
vice provides fast, accurate 
readings at eye level by 





Use this coupon in writing for further information on New 


Equipment. Address The 


National Provisioner, 


15 W. Huron St., 


Chicago 10, Iil., giving key numbers only (3-18-61). 


Company .... 


Address . 
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tank with fluid 
level control 
valve and rotary 
stainless steel 
pump which 


supplies pickle 
to each of six 
stations. Each 


station has ham 
tray and pair of 
artery needles. 
Clear plastic 
“blister” at- 
tached to each 
tray keeps ex- 
cess brine in tray 
and allows oper- 





HAM PUMPER (NE 1030): Automatic ham pump- 
er is six-station rotary indexing table, 72 in. in 
diameter and 36 in. high. It has 20-gal. pickle 





ator to see that needle is attached correctly to ar- 
tery. Other features are “emergency stop” button, 
time-delay control mechanism and adjustable cam. 
Unit permits pumping of 360 hams per hour; index- 
ing time is 1% seconds and loading time, 84 sec- 
onds. Introduced by Leading Engineering & Mfg. 
Co., Pontiac, Mich., machine requires only a sup- 
ply of pickle from main tank and electrical power. 








magnifying and optically 
projecting chart on ad- 
justable mirror behind 


glass shield. Chart capacity 
ranges up to 2,500 lbs., size 





fr 


ef floor platform up to 76 
x 54 in. and length of 
overhead track up to 6 ft. 
Introduced by The Hobart 
Manufacturing Co., Troy, 
O., unit can be attached to 
any beam scale or to any 
scale convertible to beam. 


INSULATION PANELS 
(NE 1012): Developed by 
Urefoam Corp., Camden, 
N. J., new insulation panels 


of rigid foamed polyure- 
thane with waterproof ply- 
wood face and aluminum 
foil back are said to pro- 
vide almost complete ther- 
mal efficiency in insulation 
of refrigerated vehicles, 
Interlocking panels have 
shiplap joints which pro- 
vide 6 in. of sealing surface 
between each section. Units 





are self-supporting and 
need no additional fram- 
ing. Standard panels are 4 
x 7 and 4 x 8 ft., with 
thickness of 334 or 5% in. 
Facing material can be alu- 
minum, stainless steel, ete. 
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CUSTOMER-DESIGNED LAYOUT AND PANS 


“Hobart grinders (piggy-back) 
save us 5 to 6 hours a day 


SAYS GEORGE J. NAEGELE, PRESIDENT 
SMITH, RICHARDSON & CONROY, INC., Miami, Florida 


An outstanding meat processor serving 
Florida and Caribbean markets for over 50 years 


Mr. Naegele points out three advantages: “‘We believe the piggy-back grinder 

installation, using two 10 h.p. units, (1) saves five to six hours a day grinding the 

products, (2) gives us a more uniform grind, and (3) 

best of all, the choppers help maintain the bloom which enhances our frozen 

meat products.” ‘ 


The all-new Model 4056 grinder is ideal for continuous service by 
high-volume processors of fresh or frozen meats. There is no crushing or 
mashing of meat—it comes out cut clean, with all its natural color and flavor. 
Fresh meat capacity is 7500 lb./hr. of beef, first cutting with 4%” plate... 
9000 Ib./hr. of pork through 3/16” plate. 


Safety is a prime feature, with special interlocks that give the operator 
maximum protection. Standard high-back stainless steel pan permits 
dumping full tubs of meat without spillage. Design permits easy access to 
parts for quick cleanup...cylinder can be cleaned without removing it from 
the machine. Model 4056 is available in stainless steel or baked enamel Model 4056 
housing. For information on this or other Hobart meat grinders, write: 10 h.p. 
The Hobart Manufacturing Co., Dept. 213, Troy, Ohio. 





Nationwide Factory-Trained 
Sales and Service... over 200 offices 





A Complete Line by the World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machines 
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Food Technologists to 
Meet in New York City 


The role of food science in feed- 
ing mankind and the part food tech- 
nology plays in civil defense will 
be among the topics at the 1961 
meeting of the Institute of Food 
Technologists on May 7-11 at the 
Statler Hilton Hotel, New York City. 
Theme of the convention will be 
“Better Food for Better Health 
through Science.” 

Other symposiums will explore 
advances in microbiology and public 
health, the coloring and flavoring of 
food, pressurized food products and 
other aspects of food technology. 


Conveyorized Rendering 


[Continued from page 16] 
bottom spirals and a level control. 

PRESSING: The twin spiral in the 
surge bin is equipped with a vari- 
drive to control feeding to a French 
Oil Mill screw press equipped with 
a magnetic separator. Pressed meat 
and bone scraps are conveyed by a 
spiral to an outside elevator. 

The surge bin is used to level prod- 
uct flow and achieve optimum load- 
ing of a key piece of equipment, the 
screw press. It also provides tempo- 
rary storage for sudden peaks in ren- 





SAVE BOTH 
WITH HOT CARCASS LABELS | 


dering production since it can hold 
the output of two cookers. 

From the elevator the dry material 
is transferred by a cross spiral to a 
storage shed across the yard. The 
final unit in the conveyor complex is 
a top leveling spiral which runs the 
full length of the shed and levels off 
the material to fill the space. 

The entire rendering operation is 
controlled from one central panel 
with lights which furnish constant 
visual indication of what is operating 
in the plant. Electrical interlocks 
guard against the possibility of jam- 
ming due to human error. 

With this automatic system all raw 
material from the day’s kill is com- 
pletely processed by the end of each 
day. More rapid processing has up- 
graded the firm’s tallow with the re- 
sult that all tallow now is No. 1 
bleachable fancy with 1 per cent 
f.f.a., 0.25 per cent MIU and 10 to 11 
FAC color. 


Survey on Weights 

[Continued from page 18] 
often as necessary to be sure that 
the scales are remaining accurate.” 
Since the official sealers surveyed 
are mostly concerned with commer- 
cial scales used for buying and sell- 
ing weights, our references have 


NeW, 





been mainly to those scales. How- 
ever, the sealers do check receiving 
and processing scales frequently and 
are aware of the problems with them. 
The processor does buy by weight, 
of course, just as he sells by weight, 
and he can lose on short receipts as 
surely as he can on over-packaging. 
No one will deny he is entitled to 
receive the full, net weight for which 
he pays. 

PROTECT BACK DOOR, TOO: 
On the question about checkweigh- 
ing receipts on accurate scales, Claire 
Jackson of Wisconsin says: “By all 
means, we do recommend this and 
have made a definite point of it. 
We have stated that we expect them 
to hold their commodities up to the 
stated weight at the front door. We 
do not believe they can stay in busi- 
ness without maintaining similar 
protection at the back door.” 

Howard Crawford of Jacksonville, 
Fla., definitely advises that business 
buyers have appropriate and accu- 
rate scales and use them regularly 
in checking receipts. “Weighing at 
the receiving station is as important 
as weighing at the shipping room,” 
he says. These opinions were con- 
firmed by other official sealers all 
along the line. 

With regard to internal and proc- 
essing scales, the sealers said gen- 
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e Slap on Easy e Easy to See ess a 
e Stick Tight e Won't tear shrouds ; 
e Easy Marking e Peel off Clean 
Stock labels available for immediate shipment. . . also 6 and 12 
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1 Yatioual “Tag cowrany w 
344 S. PATTERSON BLVD, @ DAYTON 1, OHIO D Ib. Loaf Gruyere 
Colored and White 
Please send me a free sample supply of 
Hot Carcass Labels and Head ’n Foot Tags. SOME DISTRIBUTORSHIPS AVAILABLE 
(C) Name____ aes. 5 AUSTRIAN ALPS IMPORTERS (Att: George Stutz) 
165 Chambers St., New York 7, N.Y. DI 9-4300 ) 
i tet SP ee ety et ee ee 
SE 
Address ee ee ee ee / 
CUE | I a a eet Pro 
into 
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Exact Weight® Packaging Scales 


These precision scales are especially designed for low maintenance and long service life in the 
weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 
parts, offers maximum resistance to corrosive elements. Write for details on these and other 
models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 









SHADOGRAPH* 
speeds weighing 


operations 


MODEL 
4133 


Up to 50% greater speed in production weighing 
operaticns is possible with this Shadograph model 
compared to mechanical indicator type scales. The 
Shadograph not only comes to rest more quickly, 
its sharp, shadow-edge indication provides fast, 
unmistakable readings from any angle. Parallax 
is eliminated. Model 4133, above, has capacity of 
two pounds with 1/40 ounce visible indication . . 
two ounces of weight move indicator four inches. 
Request Form 3294. 





, 





MODEL 253 


Fast, easy-to-read 
packinghouse scale 


Sliced bacon, luncheon meats and similar prod- 
ucts flow faster across this Exact Weight high- 
speed packinghouse scale. Low, compact end 
tower design, plus easy-to-read indication, con- 
tribute to greater efficiency and accuracy of 
weights. Requires no leveling for ordinary out- 
of-level position. Capacity one pound. Request 
Form 3301. 

















SELECTROL® 
Automatic Checkweighers 


Products are weighed, classified and sorted 
into separate weight groups—without in- 
ferrupting production flow. 
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MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 
your requirements. 
Form 3304. 













MODEL 213. High speed scale 
for packaging or checkweigh- 
ing. Indicator travel is one inch 
over and wnder equivalent to 
one ounce over and under. 
Graduations to your require- 
ments. Capacity 3 pounds. Re- 


quest Form 3326. 
Request 





THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


In Canada: 5 Six Points Road, Toronto 18, Ont. 







Find usin | 
your local | 
‘Yellow Pages’ 


ee 






Sales and Service Coast to Coast 





LOOK TO.. 


4 SUPPLIES INC. 


pustRY 


Koc 


an) 
oR THE MEAT IN 


KANSAS CITY 8, MO. 


Equipment and sup- 
plies for the meat 
and food industries. 


va FREE! 


ms KOCH Catalog 178 
Send for it! 








WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 


"BB 
CORKBOARD 


UNITED CORK COMPANIES 


Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


ck 


5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 
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erally that they inspect such scaleg 
only on request, since they are not 
used for buying and selling. 
consensus of the group was that 
such scales are not in the satisfactory 
condition that company manages 
ment should expect. Rollin Meek g 
Indiana says that state’s experience 
with these scales indicates they are 
“not as frequently serviced an¢ 
as well maintained as commercis 
scales.” George Johnson of Kentuc 
says: “We have had experience j 
testing internal or processing scale 
and we have found they are not a 
well cared for as receiving or selli 
scales.” 

MORE ATTENTION NEEDED; 
The sealers are unbiased government 
officials and are our most experi- 
enced persons on scale testing. They 
find it difficult to understand why 
management will countenance incor- 
rect scale weighing, taking the view 
that “if it’s worth weighing at all, 
it’s worth weighing right.” The data 3% 
on scale tests show from 12 per cent 
to 20 per cent of the scales tested 
are inaccurate by the standard error 
tolerances permitted, even in the 
states that inspect them once a year, 
indicating more frequent private 
tests should be made. 

Scales are built to perform witha 
high degree of accuracy, with rea- 
sonable attention. If you are not 
getting correct weighing, it is not be- 
cause it can’t be had. With the great 
importance of correct weighing to 
the quality of your products, as well 
as to your profitable operations, it 
is not reasonable that you should 
allow the use of unreliable scale 
in any operation. 

There is nothing of more practi 
dollars-and-cents importance to 
meat processor than scale accuraci 
Small mistakes, perhaps only a fra¢ 
tion of an ounce per package, whi 
multiplied by the hundreds of tho 
sands via the astonishing produ 
flow going over today’s prepackagil 
scales, can amount to a fortune in 
hurry. Any processor can quic 
determine the cost to him of % 
or ¥% oz. per pound or package at # 
average value of his processed pro 
uct. If scales are “slow,” they m 
be giving away a large percenta 
of the processor’s narrow margin d 
profit. If they are “fast,” they cat 
lead to trouble with weights ané 
measures inspectors and jeopardiz 
precious, hard-won good will. 

The answer, most weights and 
measures officials and other experts 
in the field seem to agree, is mod- 
ern, accurate; well-maintained scales 
operated with care by trained pel 
sonnel who realize the great impor 
tance of the work they are doing 








is mod- 
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Get the special package that sells your meat best 
.Zet together with a Du Pont Authorized Converter 


Every meat processor has individual packaging problems. 
No one film can solve them all. One man can, however: the 
Du Pont Authorized Converter. He has ‘“Mylar’’* and six 
Du Pont cellophanes, which can be coated or laminated to 
fit your specific needs. Be sure to get his expert packaging 
advice—to give your meat the right kind of protection, the 


right kind of sales appeal. For names of Authorized Con- 


verters, write: E. I. du Pont de Nemours & Co. (Inc.), 
Film Department M-2, Wilmington 98, Delaware. 


*“Mylar” is Du Pont’s regis- ; st 
tered trademark for its brand GU POND Better Things for Better Living 
of polyester film. 


. ». through Chemistry 











Can be furnished with rollers, 


ball top, or flat plate yf: 
nema 


€ Million-cycle M20 head as 





Tension control 








Straps mixed and varied 
sizes and shapes of containers. 








Ball top facilitates turning 
package for cross strapping. 











Moveable Foot pedal operation 





SIGNODE M20-E 


Heart of this fast new power strapping 
machine is its million-cycle head 


el ee ee ee” eee 


Here is a power strapping machine with speed Strap take-up of this M20-E is unlimited; it 
enough to satisfy any production requirement plus _ straps mixed package sizes without adjustment. 
the dependability to keep production rolling stead- | When tension adjustment is required, the turn of 
ily in spite of high humidity and low temperatures. a dial does it. And the machine itself is mounted 


a 


Heart of this machine is the superlatively engi- | on wheels so that it is readily moveable to facili- 
neered M20 head, which has proved its ability over _ tate floor cleaning. 
the past several years to operate continuously with- Write for more facts about the M20-E, or ask 


out attention through a million cycles or more in _ the Signode man near you. 
the hardwood flooring, paper, textiles, steel and 


‘one SIGNODE: 


STEEL STRAPPING CO. 


2696 North Western Avenue e Chicago 47, Illinois 





: Offices Coast to Coast. Foreign Subsidiaries and Distributors World-Wide 
First in steel strapping In Canada: Canadian Steel Strapping Co., Ltd., Montreal » Toronto 
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ALL MEAT... output, exports, imports, stocks 


152,000 lbs. were down by about 
8,000,000 Ibs. from the closing Jan- 
uary level, about 17,000,000 lbs. 
smaller than a year earlier and about 
26,000,000 lbs. below average. 

Pork holdings, led by a heavy ac- 
cumulation of fresh meat, totaled 
239,914,000 lbs. at the close of Feb- 
ruary compared with 201,012,000 lbs. 
on January 31, and were 103,000,000 








Meat Production Down; Hog Kill Above 1960 


Production of meat under federal inspection slumped off in the week 
ended March 11 to 408,000,000 lbs. from 438,000,000 lbs. in the previous 
week, but held a slim edge over last year’s production of 399,000,0000 
lbs. in the same March period. Slaughter of all meat animals was down 
for the week, but hog kill for the second week maintained its edge over 
butchering for the corresponding week of last year. Estimated slaughter 
and meat production by classes appear below as follows: 


7 


one seen Ibs. smaller than a year earlier and 
Week Ended Numiber Production Excl. lard) 107,000,000 Ibs. below average. 
Ms Mil, ibs. Number Preduction 
M's | Mit. tbs. 
March 11, 1961 .............. 340 207.4 ‘e 179.2 
an 4 wu tots 370 224.6 1,380 189.8 AMI PROVISION STOCKS 
RMT OM os ara zinc Saitek 04.6 1,30: 4 — 
were P = ' = _— Provision stocks as reported to the 
VEAL AMB AND TOTAL P : 
Week Ended Number Production MUTTON MEAT American Meat Institute totaled 
M's Mil. Ibs. PROD. 


Number Production 149,700,000 lbs. on March 4. This vol- 
M's Mil. Ibs. 


Mil. Ibs. 
oo OST a 83 8.7 255 13.0 408 ume was 28 per cent below the 207,- 
March 4, 1961 .............. 87 93 270 13.8 438 ms 
MereH 12; 1000 .......>..... 100 10.7 236 12.0 399 100,000 Ibs. a year earlier. 


Stocks of lard and rendered pork 
fat totaled 41,200,000 lbs., or 31 per 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 
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1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and : 
Lambs, 137,677. ’ ” cent below the 59,600,000 lbs. in stock 
AVERAGE WEIGHT AND YIELD (LBS.) about a year earlier. 
Week Ended CATTLE The accompanying table shows 
Live ——— Live Dressed P “11: 
Gh a Cs 1,060 610 235 136 stocks in million pounds and how 
_ iE 805 239 132 they compared percentage-wise with 
holdings two weeks previously and 
SHEEP AND LARD PROD. : 
Week Ended CALVES LAMBS Per Mil. a year earlier. 
Live Dressed Live Dressed cwt. 2 . 
March 11, 1961 ........s0se6: 185 105 105 51 aa ie. Frozen Pork: <a ua. aa 
nnn 190 107 105 51 = 43.8 we 4 ta eee 
March 12; 1960 .............. 184 106 105 51 13.9 41.4 iii Sir, ee 04 188 8 
Wate <0) Gos wacoc co 42.3 102 75 
Belitee.4 ores oe es 71.0 162 57 
Patan ft ca. 3.3 94 77 
TOE 6... fleshee ccs 2.4 104 70 
February Cold Storage Meat Increase Rather Heavy; Batts I 25 mg 
tf Spareribs ..... .. 48 109 64 
tT] e Trimmings ..... vo 108 141 75 
Month's Greatest Accumulation Is Fresh Pork Livers ees ey re 
Other Pork 15.5 105 100 
. = Total frozen pork ...119.1 111 69 
OVEMENT of meats into cold year amounted to about 19,000,000 = pork cured, in cure: 
storage was stepped up consid- Ibs. The closing February level of ng “7 = = 
erably in February as aggregate vol- meat inventories, however, was Hams, S.P.-D.C. ..... 10.4 125 100 
. — 4 bs as : Picnies, S.P.D.C. .... 10 91 83 
ume of all kinds in storage at the sharply below last year’s closing Bellies, SP.DC. .... 6.7 100 89 
close of the month totaled 479,327,- February volume of 616,804,000 Ibs. = Pe PO BS 88 92 
. e otal cured, 
000 lbs. for an increase of about and the five-year February aver- tes Guess. occas. 30.6 105 86 
— Total pork prod. ....... 149.7 110 72 
32,000,000 lbs. since the end of Jan- age of 610,806,000 lbs. ina ue ae poe 7. 69 
uary. The January accumulation last February 28 beef stocks at 149,- 








U.S. COLD STORAGE MEAT STOCKS, FEBRUARY 28, 1961 
Feb. 28 Jan. 31 Feb. 28 Feb. av. 
1961 1960 1956-60 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Beef: 
CY os hic pees che sd ae Ree Soeeh eae 140,746 148,291 173,393 163,438 
MA ONPG ame CUred 2... ww... cic eevee 8,406 9,091 12,218 11,621 
TE Pe as coos cuca a ORG eae 149,152 157,382 185,611 175,059 
Pork in freezer: 
IE See oc ax sataca: dw Reardon OU 5 Xai acave 8,451 6,579 See, - 9 Saxe 
Eo rd Shc hieg 5 0.k0 dd ol on aon eee eee 55,673 42,020 ie i§i$ eis 
greece rite Nek 59,643 43,187 | eee er 
2 hoor ine he gu cet Cou eee REN 6,851 RS ce ey 
MN SS 20). nos nic euort araeceie ties ae 7,703 Came isincna.  ° | open 
CES RSE BER RS area ace ieee’ ER 3,776 . NR ees oe 
IS core 8 i tear, tate hee 9,296 no ° « Seeded @ | Wipateee 
SINE Esa oe di newie'e vlc ean ee rt 13,814 eee) Ct«<Csié eee CO a cae 
MRM a's bee Goce ak rs 6 ake esie 506 « 37,365 36,940 16 t«* kw’ 
xoreh Pork in freezer .......6.s0.. 202,572 163,741 294,464 281,680 
Pork in cure and cured: 
I oe dw yh e a kd A'S galantocs 6,097 7,305 [ree re 
TE ee 4,836 5,168 TS ee 
CY og cas ac pce oscenle hen 26,409 24,798 ae 0 —“‘“«*‘C wn 
mOtes CUTE POPE 2... oho eee ecas 37,342 37,271 48,110 65,810 
ee 239,914 201,012 342,574 347,490 
OE See baa as ae alee 12,906 13,234 8,229 12,850 
Lamb and mutton in freezer ........ 12,026 12,353 12,203 9,337 
Canned meats in cooler: 
SE, ios Cle vdin da kced baa cehee eevee 39,777 eee) Sbeceeee, eemese 
NS dite tae cid neue Lee adie Seok eee ek 25,552 26,357 68,187 66,070 
EO eee rer 479,327 447,011 616,804 610,806 
On February 28, 1961, the government held in cold storage out of processors’ hands 
2,294,000 lbs. of beef and 1,862,000 Ibs. of pork. *Not reported separately prior to 1957. 
*Not reported separately prior to December, 1960. 
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USDA Buys More Lard Last 


Week; Total, 35,187,000 Lbs. 
The U.S. Department of Agricul- 
ture late last week bought an addi- 
tional 7,368,000 Ibs. lard for distribu- 
tion to needy families and for schools 
participating in the national school 
lunch program. Prices paid for prod- 
uct packed in 1-lb. and 2-lb. cartons 
ranged from 15.65¢ to 15.99¢ per lb. 
Prices on lard packed in 3-lb. tins 
ranged from 17.64¢ to 17.98¢ per lb. 
The USDA accepted 4,128,000 Ibs. 
of carton lard from six of 12 bidders 


- which had offered a total of 9,120,000 


Ibs. and 3,240,000 lbs. of tinned lard 
from all of the six bidders who of- 
fered 5,715,000 Ibs. These purchases 
brought to 35,187,000 lbs. the aggre- 
gate amount of lard bought by the 
agency at a cost of $5,766,000 since 
the purchase program began. 


45 
































U. S. MEAT EXPORTS 
January Meat Output Down From 1960 Volume hia eal gir 
report on exports of meat products 
Meat poured out of commercial slaughter plants by an aggregate of for December showed outshipments 
2,333,000,000 Ibs. in January. This volume, although up from production of meat continuing well above last es 
in December, was about 3 per cent below January, 1960 production of year, but exports of inedible tallow Cc 
2,394,000,000 lbs. Farm slaughter was not included in above totals. Of lagged, while shipments of lard rose : 
January, 1961 production, 1,234,000,000 lbs. were beef, up from 1,192,- after lagging a few months. G 
000,000 Ibs. in 1960; 81,000,000 lbs. veal, up from 78,000,000 Ibs. in 1960; U. S. exports of meat and meat C 
: c 
946,000,000 Ibs. pork, down from 1,056,000,000 Ibs. in 1960, and 72,000,000 products, December, 1960-59, were: 
Ibs. were lamb and mutton, up from 68,000,000 Ibs. in 1960. January lard ae 
: ‘ : Cc 
production, reflecting the smaller hog kill, totaled 206,000,000 lbs. com- ommodity 1960 1959 
é : EXPORTS (Domestic)— Pounds Pounds Pri 
pared with 239,000,000 lbs. in the same month last year. Slaughter of Beef and veal— T 
‘ 2 ° : : Fresh or frozen 
livestock in January, 1961 differed from kill last year much by the same Guueet chine ... Ualkite vasa : 
margin as did meat yield from the four classes of animals. Slaughter a ee ‘ “iis cael R 
of cattle, calves and sheep was up, while that of hogs was down by Pork— ‘ ii N 
. . “4 res or frozen F 
about 14 per cent. Estimated Siegen meat, lard production and (except canned) ... 3,541,506 1,436,881 gla 
. ows: Hams and shoulders, 
slaughter by classes appre: below i cured or cooked ... 902,211 1,311,616 
COMMERCIAL MEAT AND LARD PRODUCTION BY MONTHS IN MILLION LBS., 1961-60 Bacon sii ‘ei | 520,155 911,237 R 
Bcef Veal Pork L&M Totals Lard ork, pickled, salted or sf 1 
1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 1961 1960 otherwise sured ... 1207008 T10tR s 
ee 1,234 1,192 81 78 946 1,056 72 68 2,333 2,394 206 239 Sausage, bologna & frankfurters = A 
—- ., Os 1,086 72 940 60 2,158 203 (except canned) ... 237,736 175,962 R 
arae. ite 1.197 83 980 61 2,322 223 Meat and meat products R 
Apr. eae 0 1,064 75 909 59 2,107 202 (except canned) ..... 289,486 108,890 : 
“7 SS aeaeies 1,199 76 904 61 2,240 203 Beef and pork livers, nN 
eee 1,244 85 852 60 2,241 198 Pw cok Pigalle 5.545.028 4,483.88 F 
1 ’ 
leita 4 4 pind v4 or fresh or frozen ..... 2,700,361 1,476,584 Go 
Bete Si ss-5%,- 1,295 102 845 68 2,310 186 Variety meets, S 
ae 1,259 98 884 70 2,311 192 Sexceps Canned): ..-.. 3,615,018 — 2,246,212 E 
OF. = 5047. 1,188 91 956 63 2,298 204 ~—— ae i 
Bees S.cesce- 1,146 79 957 61 2,243 208 anmun ama. . , , ; 
COMMERCIAL LIVESTOCK SLAUGHTER BY MONTHS, IN 00’s, 1961-60 Beef and veal ........ 142,686 223,922 
Cattle Calves Hogs Sheep & Lambs Sausage, bologna and 
1 1960 1961 1860 1961 1960 1961 1960 frankfurters ........ 74,077 77,352 a 
varene 2,115.7 2,031.0 666.4 647.2 6,792.6 7,779.7 1,453.5 1,376.2 Hams and shoulders ... 92,499 66,536 
a eS 1,858.4 610.6 7,008.5 1,195.4 Pork, canned .......... 214,067 225,926 C& 
Drater eens 2,063.7 742.9 7,340.2 1,217.5 Meat and meat Co 
: ed 1,855.0 599.4 6,588.1 1,202.9 ee 83,876 354,457 Co’ 
2,085.7 578.7 6,506.1 1,263.0 Lamb and mutton Co 
eee 2,196.7 624.9 6,097.4 2,318:3 (except canned) ....... 87,994 44,754 Co 
pitta F 2,064.7 605.0 5,173.1 1,220.8 Lard (includes rendered Bu 
PR 2,328.5 736.3 6,207.6 1,413.8 pork fat) .............. 49,380,816 36,584,580 
aS 2,307.3 813.0 6,217.9 1,506.7 Shortenings, animal fat 
pet en 2,238.9 802.0 6,452.3 1,525.4 (excl. lard) ........... 72,752 73,905 
WE BOUAN 2,108.2 775.3 6,793.3 1,338.6 Tallow, edible .......... 350,494 1,942,784 
Slo ataie 2,010.1 688.3 6,790.5 1,265.1 Tallow, inedible ........136,646,395 144,205,315 
Inedible animal oils .... 889 = 1,314,071 Pr 
Inecible animal greases . 16,412,881 14,512,407 Pr 
Pr 
Ct 
DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS oe os ae =o 
Pork sausage, bulk (f.0.b. Chgo.) SMOKED MEATS (Lcl prices quoted to manu- 4/43 mm. ........ a 5. pote Ge 
eS a eer 34 @42 facturers of sausage) SO/9E WHA. . 5... occeon 4.20@ 4.95 
Pork saus., sheep cas., ‘Wednesday, March 15, 1961 Beef rounds: (Per set) 20/22 a. Sak Sea 3.65@3.75 1 
in 1-lb. package ...... 5214 @65 Hams, to-be-cooked, (av.) Cl 2 / SUG Senne. Soa ; 
. ear, 29/35 mm. ....1.35@1.55 ly er ee: 2.70 @ 2.80 
Franks, sheep casing, 14/16, wrapped ........... 49 Clear, 35/38 mm. ....1.35@1.55 AG (TBs erie) css cree sce 1.55 @ 1.65 
in 1-lb. package ..... 64 @65 Hams, fully cooked, Clear, 35/40 mm. ....1.20@1.45 ae 
Franks, skinless, 1-lb. ..49 @49% 14/16, wrapped .......... 50 Clear, 38/40 mm. ....1.40@1.65 
Bologna, ring, bulk ---51%@ 56 Hams, to-be-cooked, ma Not clear, 40 mm./up  _95@1.00 CURING MATERIALS A 
ologna, a.c., bulk .... /18, wrapped ........... N 7, 
Smoked liver, n.c., bulk 54 @59 | Hams, fully cooked, ot clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-Ib. (Cut) 
Smoked liver, a.c., bulk 39 @47 16/18, wrapped .......... 49 Beef weasands: (Each) bbls., del. or f.0.b. Chgo. $11.9 
Polish sausage, self- Bacon, fancy, de-rind, No. 1, 24 in./up .... 15@ 18 Pure refined gran. nitrate 
service pack. ........ 62 @73 8/10 Ibs., wrapped ....... 45 No. 1, 22 in./up ...... 16@ 18 of soda, f.o.b. N.Y. ..... 5.95 
New Eng. lunch spec. . .63%4 @69 Bacon, fancy sq. cut, seed- ‘ Pure refined “a nitrate 
Beef middles: (Per set) of soda, f.o.b. 10.95 Ce 
Olive loaf, bulk ....... 47% @53 less, 10/12 lbs., wrapped 42 Ex. wide, 2% in./up ..3.75@3.85 sacked, f.0.b. i 
Blood and tongue, n.c. 49%@65 Bacon, No. 1, sliced 1-Ib. Spec. wide, 2%-2% in. 2.73@3.00 paper-sacked, £0. 
Blood, tongue, a.c. ....4714 @63 heat seal, self-service, pkg. 54 Goan: ec as . Chgo. gran. carlots, ton .. 30.50 
Pepper loaf, bulk .....5114@67 pec. med. 1%-2% in. 1.85@2.10 Rock salt in 100-Ib 
Pickle & pimento loaf ..4514 @53 Narrow, 1%-in./dn. ...1.15@1.20 bags, f.o.b. whse., Chgo. . 28.50 
Bologna, a.c., sliced (del’d) SPICES Beef bung caps: (Fach) Sugar: 
6, 7-0z. pack. doz. ....2.77@ 3.60 Clear, 5 in./up ...... 42@ 46 £O Bs GG DE iss os sss 6.17 Pi 
p 
New Eng. lunch spec., (Basis Chicago, original bar- Clear, 4%-5 inch 34@ 38 Refined standard cane 
* sliced, 6, 7-oz. doz. ..4.17@ 4.92 rels, bags, bales) Clear, 44% inch ..... 21@ 23 gran., delv’d. Chgo. ..... 9.267 
Olive loaf, Whole Ground Clear, 31-4 inch ..... 18@ 17 Packers curing sugar, 100- L 
sliced, 6, 7-0z., doz. . 3.12@ 3.84 Allspice, prime .... 86 96 Ib. bags, f.0.b. Reserve, 
P.L. sliced, 6-0z., doz. . 2.97@ 3.85 See 99 1.01 Beef bladders, salted: (Each) Lae, 18S B% ..cccccccess 8.60 
P&P loaf, sliced, Chili pepper ....... as 58 7% inch/up, inflated 22 Dextrose, regular: 
6, 7-0z., dozen ...... 2.97@ 3.60 Chili powder ....... - 58 6%-7% inch, inflated 14 Cerelose, (carlots, cwt.) .. 7.07 
Cloves, Zanzibar ... 60 65 5%4-6% inch, inflated 14 Ex-warehouse, Chicago .. 7.32 
Ginger, Jamaica ... 45 50 . 
Mace, ‘fancy Banda 3.50 © 3.0 | "99mm down ....... 5750610 SEEDS AND HERBS P 
DRY SAUSAGE East Indies ...... . 2.75 SO/SR a 5 ais see 5.75@6.10 
Mustard flour, fancy .. 43 59/55 wm. ....-:...2 5.20@5.40 (Lel., Ib.) Whole Ground 
Cervelat, hog bungs ....1.08@1.10 a ar ote 38 S5/EE Gai... hoon 4.35@450 Caraway seed ...... 30 35 L 
OS RE Re: 60@ 62 West Indies nutmeg... 1.68 Se/48) Hi: : o.oo. co 3.30@3.50 Cominos seed ...... 37 42 
RL | ww eds cihian ek 71@ 73 — American, ‘ ; Mustard seed 
Blolsteimer — co... cc cease | a i oe Ss ae es 55 Hog bungs: See 20 | 
Salami, B.C. ........... 97@ 99 Paprika, Spanish, Sow, 34 inch cut yellow-Amer. ....- 20 P 
Salami, a style ...1.11@1.13 _ SS aR Sa ee me 80 Export, 34 in cut ......... GOESERA, © ccs vicedis 37 46 
Salami, cooked ......... 51@ 53 Ph oll ne 63 Large prime, 34 in. ...... 48@50 Coriander, 
Pepperoni. ............. 86@ 88 Pepper: Med. prime, 34 in. ....... 36@38 Morocco, No. 1 .. 31 36 L 
SL \Sc0'cbds se aWecbene 1.00@ 1.02 eG Mo. 1) .....2. ‘ie 59 Small prime, 34 in. ....... 17@19 Marjoram, French . 54 63 
CO RR ES 88@ 90 AER ee 64 69 Middles, cap off ......... 72@74 Sage, ew 
Mortadelia ..........25. 71@ 73 oo eee 85 Sl “Giip Bangs: 25.3... -cccc0e 11@12 IRS ae ose are 59 66 
TI 
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FRESH MEATS... Chicago and outside 





CHICAGO 


March 14, 1961 


CARCASS BEEF 


Steers, gen. range: 


(carlots, Ib.) 


Choice, 500/600 ...... 41%n 
Choice, 600/700 ..... 41 
Choice, 700/800 ..... 3914 
Good, 500/600 ...... 3714 
Good, 600/700 ...... 37 
IN A tals 7d Sid 4! bia 9. oe 36 
Commercial cow ..311% @32 
Canner-cutter cow ... 33 


PRIMAL BEEF CUTS 


Prime: (b.) 
Tr. loins, 50/70 (cl) 75 @92 
Sq. chux, 70/90 ..... 38 =@3815 
Armchux, 80/110 ....3514%4 @36 
Ribs, 25/35 (Icl) ....56 @59 
Briskets, (icl) ........ 32 @32% 
SNRs SO Eos oe es 15 @15% 
Flanks, rough No. 1 14% 

Choice: 

Hindatrs., 5/700 ..... 50n 
Foreqtrs., 5/800 .... 34 
Rounds, 70/90 Ibs. .. 49\ea 
Tr. loins, 50/70 (cl) ‘63 @72 
Sq. chux, 70/90 ....38 @38% 
Armchux, 80/110 ... ..354@ 36 
Ribs, 25/30 del) ....53 @56 
Ribs, 30/35 (cl) ....51 @53 
Briskets, (Icl) ...... 32 @321% 
MEWGIG, INO. Foci 15 @15% 
Flanks, rough No. 1 141% 

Good (all .wts): 
i556. 5, Save aigte-Ces 47 @49 
SE MNES, . 5 6.0 1g wisigin.e wie 37 @38 
Nae 30 @32 
SA 49 @52 
Dems, trim'd. ....... 59 @62 


COW, BULL TENDERLOINS 


C&C grade, fresh 
Cow, 3 Ibs./down 


(Job lots, Ib.) 
62 @64 


Gow, 3/4 Ibs. ......... 65 @70 
gS ee 74 @78 
Cow, 5 Ibs./up .... 2... 88 @92 
Bull, 5 Ibs./up ........ 88 @92 


CARCASS LAMB 


"4 Ib.) 
Prime, 35/45 Ibs. ...... @40 
Prime, 45/55 Ibs. ...... 36 @40 
Prime, 55/65 Ibs. ...... 33 @36 
Choice, 35/45 lbs. ..... 36 @40 
Choice, 45/55 Ibs. ..... 36 @40 
Choice, 55/65 Ibs. ..... 33 @36 
Good, all wts. ........ 32 @38% 


BEEF PRODUCTS 


db.) 
Tongues, No. 1, 100’s .. 3234n 
Tongues, No. 2, 100’s .. 29% 
Hearts, regular, 100’s 22% 
Livers, regular, 100’s 19%4n 
Livers, selected, 35/50’s 25 
Tripe, scalded, 100’s .. 93%4a 
Tripe, cooked, 100’s 12% 
Lips, unscalded, 100’s 14n 
Lips, scalded, 100’s 15% 
rapa ie Pg rat Fae 6% 
Sd Bee 63%,@ 7% 
CHGOEE, BUGS oc oki secs 5n 
FANCY MEATS 
Beef tongues, db.) 
corned, No. 1 ...... 381 
corned, No. 2 ....... 34 
Veal breads, 6/12-0z. 103 
SEP FOE 6-544 cmd eae 131 
Calf tongues, 1-lb./dn. 27 


BEEF SAUS. MATERIALS 


FRESH 
Canner-cutter cow meat, db.) 
RIM a, dah asc gi ctaraiaxe &< 441% 
Bull meat, boneless, 

EOE TS 47 @48 
Beef trimmings, 

75/85%, barrels ....34142@35 

85/90%, barrels ve 39 
Boneless chucks, 

REO iacad tae s: 3 5-5'% 4414 
Beef cheek meat, 

trimmed, barrels .... 331 
Beef head meat, bbls. 29 
Veal trimmings, 

boneless, barrels .... 42 

VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Bete, SPF cscs cvveraceds 61@63 
Weis. TEGO cue cccdnce ct 60 @63 
eee ree 56@59 
Choice, TBO/ISO .....cccccce 55@59 
is DI nbc ce ceeccass 49@53 
Commercial, 90/190 ........ 44@46 
i Sd eer er 35 @ 37 
Cre, GOR iiiisns Katie seacs 29@31 
BEEF HAM SETS 

Insides, 12/up, Ib. ..... 54 @55 
Outsides, 8/up, lb. ....53 @53% 
Knuckles, 712/up, Ib. ..53 @54 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE LARD PRICES 


FRESH BEEF (Carcass) 
Choice, 5-600 Ibs. 
Choice, 6-700 Ibs. 
Good, 5-600 Ibs. 
Good, 6-700 Ibs. 
Stand., 3-600 Ibs. 

cow: 

Commercial, all wts. 
Utility, all wts. 
Canner-cutter 
Bull, util. 


FRESH CALF: 
Choice, 200 lbs./down 
Good, 200 Ibs./down 

LAMB (Carcass): 
Prime, 45-55 Ibs. 
Prime, 55-65 Ibs. 
Choice, 45-55 Ibs. 
Choice, 55-65 Ibs. 
Good, all wts. 


FRESH PORK: (Carcass) 


135-175 Ibs. U.Ss. No. 1-3 


LOINS: 
8-12 lbs. 
12-16 Ibs. 

PICNICS: 
4-8 Ibs. 

HAMS: 


12-16 Ibs. 
16-20 Ibs. 


& com’l. .. 


Los Angeles 


(Packer style) 
None quoted 


San Francisco No. Portland 


March 14 March 14 March 14 
iach aun $41.50@ 43.00 $43.00 @ 44.00 $41.50 @ 43.50 
.... 40.50 @ 42.00 41.00 @ 43.00 41.00 @ 43.00 
.... 40.00 @ 41.50 40.00 @ 42.00 41.00 @ 42.50 
. 38.50@ 40.00 38.50 @ 40.00 40.00 @ 42.00 
.... 38.00 @ 40.00 38.00 @ 40.00 37.50 @ 39.00 
. 32.00@ 35.00 32.00 @ 35.00 35.00 @ 36.00 
... 32.50@34.50 31.00 @33.00 34.00 @ 35.00 
... 31.00@32.50 30.00 @ 32.00 32.00 @ 34.00 
... 36.00@ 39.00 39.00 @ 41.00 39.00 @ 41.00 
. 48.00@ 50.00 None quoted 44.00 @ 46.00 
... 44.00 @49.00 44.00 @ 45.00 42.00 @ 45.00 
.... 38.00@41.00 37.00 @ 41.00 35.50 @ 39.00 
.... 37.00@39.00 33.00 @ 38.00 None quoted 
.... 38.00@41.00 37.00 @ 41.00 35.50 @ 39.00 
... 37.00@39.00 33.00 @ 38.00 None quoted 
... 37.00@39.00 34.00 @ 38.00 35.00 @ 38.00 


(Packer style) (Packer style) 
None quoted 32.00 @ 33.50 


.... 46.00 @ 48.00 48.00 @ 52.00 47.00 @ 52.00 

... 45.00@47.00 44.00 @ 48.00 47.00 @52.00 
(Smoked) (Smoked) (Smoked) 

.... 32,00@38.00 32.00 @ 34.00 33.00 @ 38.00 

... 46.00@52.00 47.00 @ 53.00 49.00 @ 54.00 

... 43.00@50.00 43.00 @ 48.00 47.00 @ 52.00 


THE NATIONAL PROVISIONER, MARCH 18, 1961 





NEW YORK 


March 15, 1961 
CARCASS BEEF AND CUTS 


Prime steer: dcl., Ib.) 
Hinds, 6/700 ........ 51 @58 
Hinds., 7/800 ........ 51 @57 
Rounds, cut across, 

SUMME, GEE scccmeess 51 @56 
Rds., dia. bone, f.o. ..5142 @57 





Short loins, untrim. ..72 @90 
Short loins, trim. 100 @139 
WE i accaceusaas 15 @19 
WE Aa Carnncceneas 54 @63 
Atm CHUCES . ...06 6050. 3712 @42 
a er 36 @42 
EY “dvaice eiwacdnne 15% @22 
Choice steert 

Carcass, 6/700 ...... 4344 @45 
Carcass, 7/800 ...... 42 @43% 
Carcass, 8/900 41 @42 
Hinds., 6/700 . 50% @56 
Hinds., 7/800 48% @55 
Rounds, cut across, 

yt =e 50 @56 
Rds., dia. bone, f.o. . .5012 @56 
Short loins, untrim. ..55 @66 
Short loins, trim. ....75 @99 
RM Ka head's Ceaas 15 @19 
Neda ceauiineada ds 49 @56 
APM CHUCHS. .......0006: 37 @41 
| SR ea ne 35 @4l1 
I RARE Area 15 @21 

Good steer: 

Carcass, 5/600 ........ 41 @42 
Carcass, 6/700 ...... 41 @42% 
Hinds, 6/700 ........ 47 @53 
Hinds., 7/800 ....... 47 @53 
Rounds, cut across 

i ae 9 @55 
Rds., dia. bone, f.o. ..48 @54 
Short loins, untrim. ..52 @58 
Short loins, trim. 60 @69 
Sree 15 @19 
DE ate detach sake 45 @52 
ART. COUGHS 2604565. 361% @40 


FANCY MEATS 


(cl., Ib.) 
Veal breads, 6/12-0z. ......... 107 
SOME, ss acuaatlctcaduass cas 135 
Beef livers, selected ......... 36 
Ce err eee 35 
Oxtails, %-lb., frozen ........ 21 
VEAL SKIN-OFF 
eo prices, Icl., 1b.) 
ae | Se 61 @ 
Prime, 120/ 150 eres 60 @63 
Choice, 90/120 ........ 53 @58 
Choice, 120/150 ........ 51 @57 
Choice calf, all wts. ...45 @48 
Game, GORE 5 6c vivcccces 45 @51 
Sk ere 46 @52 
Good, 120/150 .......... 45 @49 
Good calf, all wts. ..... 43 @46 
CARCASS LAMB 
(cl., Ib.) 
Pete, DG 2. cccccss 38 @43 
Prime, 45/55 .......... 351% @40 
Prime, 55/65 ........... 34 @36% 
Choice, 35/45 .......... 38 @43 
Choice, 45/55 .......... 35 @40 
Choice, 55/65 .......... 34 @36% 
Good, 35/45 ........... 33 @37 
| eh. . Ore 3314 @37 
Gee, GEG oissscsccue 30 @34 
(Carlots, Ib.) 
Choice, 35/45 .......... 37 @42 
Choice, 45/55 .......... 33 @39 
Choice, 55/65 .......... 31 @35 
CARCASS BEEF 
(Cariots, Ib.) 
Steer, choice, 6/700 ....42%4@44 
Steer, choice, 7/800 ... 41% @42% 
Steer, choice, 8/900 ....391%2.@41% 
Steer, good, 6/700 ....391%2.@41% 
Steer, good, 7/800 ....39 @41 
Steer, good, 8/900 ....38 @40 





PHILA. FRESH MEATS 


March 14, 1961 


PRIME STEER: (cl., Ib.) 
Careass, 5/700 ....... 45 @46 
Careass, 7/900 ...... 4414 @45 
Rounds, flank off ..52 @56 
Loins, full, untr. ..51 @57 
Ribs, T-Bone «.......- 56 @62 
Armchux, 5-bone ....39 @41 
Briskets, 5-bone ..... 32 @36 

CHOICE STEER: 

Carcass, 5/700 ...... 4314 @ 44%, 
Carcass, 7/900 ....... 42 @44% 
Rounds, flank off ...50 @53 
Loins, full, untr., ...48 @51 
Loins, full, trim. ..60 @65 
Ribs, 7-bone ......... 52 @55 
Armchux, 5-bone ..39 @41 
Briskets, 5-bone ..... 32 @36 
GOOD STEER: 
Carcass, 5/700 ...... 41 @42% 
Careass, 7/900 ...... 40 @42 
Rounds. flank off ...50 @52 
Loins, full, untr. ....45 @48 
Loins, full, trim. ..56 @60 
Ribs, 7-bone ......... 45 @49 
Armchux, 5-bone ..38 @40 
Briskets, 5-bone ..... 32 @36 

COW CARCASS: 

Comm’1., 350/700 ..33 @35 
Utility, 350/700 ..... 33 @341%4 
Can-cut, 350/700 ..... 214 @ 34 

VEAL CARC.: Choice Good 
tlt eee n.a. 46@48 
a 53@56 48@50 
120 /150 Ibs. ..... 53@56 47@50 

LAMB CARC.: Ch. & Pr. Good 
on eee 41@44 37@40 
Ct eee 37@42 34@37 
SUES TH fb ceccs 35@39 34@38 
CHGO. PORK SAUSAGE 

MATERIALS—FRESH 

Pork trimmings: (Job lots) 
40% lean, barrels .... 16% 
50% lean, barrels .... 19 
80% lean, barrels .... 37% 
95% lean, barrels .... 4914 

Pork head’ meat ....... 30 

Pork cheek meat 
trimmed, barrels 37 

Pork cheek meat, 
untrimmed__............. 35 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: Qcl., lb.) 
Loins, reg., 8/12 ..... 44 @46 
Loins, reg., 12/16 ...43 @45 
Boston butts, 4/8 ....36 @39 
Spareribs, 3 lb./dn. ..39 @41 
Hams, sknd., 12/14 ...441%4 @47 
Picnics, s.s., 4/6 ....30 @33 
Picnics, s.s., 6/8 ....30 @32 
Bellies, 10/14 ........ 27 @29 

NEW YORK: (cl.. Ib.) 
Loins, reg., 8/12 ..... 44 @50 
Loins, reg., 12/16 ....43 @48 
Hams, sknd., 12/16 ..42 @50 
Boston butts, 4/8 ..... 36 @40 
Spareribs, 3 ib./dn. ..37 @45 

CHGO. FRESH PORK AND 


PORK PRODUCTS 
March 14, 1961 


Hams, skinned, 10/12 .. 47 
Hams, skinned, 12/14 .. 414 
Hams, skinned, 14/16 oe 39 
Picnics, 4/6 Ibs. -....... 2814 
Picnics, 6/8 Ibs. ........ 28 
Pork loins, boneless ... 65 
Shoulders, 16/dn. ..... 32 
(Job lots, Ib.) 
Powlt WwGre .cecccssuccs 19 
Tenderloins, fresh, 10’s 75 
Neck bones, bbls. ..... 10%@11 
Feet, s.c., bbls. ....... 1l 


OMAHA, DENVER MEATS 
(Carcass carlots, cwt.) 
Omaha, March 15, 1961 

Choice steer, 6/700 ..$39.75@40.25 


Choice steer, 7/800 .. 38.50@38.75 
Choice steer, 8/900 .. 38.00@38.25 
Good steer. 6/800 .... 36.00@37.00 
Choice heifer, 5/700 .. 39.00@39.25 
Good heifer, 5/700 ... 36.00@36.25 
Cow, c-c & util. . 30.75 @ 32.00 
Pork loins, 8/12 ...... 42.00 
Pork loins, 12/16 ‘ 40.50 
Bost. butts, 4/8 ...... 33.50 @ 35.00 
Hams, sknd., 12/14 .. 40.00@40.25 


Denver, March me 1961 
6/ 


Choice steer, 6/700 . 40.00 
Choice steer, 7/800 .. 38.50@39.00 
Choice steer, 8/900 38.00 
Choice, heifer, 5/ 600 . 38.50@38.75 


Choice heifer, 6/700 . 38.00@38.50 
Good heifer, 6/700 35.75 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, March 15, 


SKINNED HAMS 





F.F.A. or fresh Frozen 
BRE: -alaarnes tan _ Jd) nee © 44 
40@40%....... ip. es 40 
37 @3714 14/16 eer. 
Be. siKcou ee esas ON Fak Sass oa 37 
36 SSAA 36 
36 Ee 36 
ee res 36n 
36n YS ere 36n 
36n panes 36n 
3314 25 up, 2s in ...33% 
PICNICS 
F.F.A. or fresh Frozen 
28 : nes ese | 
27@ 2714 J errr |! 
1 Re Se 3/10... . .2614 
2614 ep anitanele 10/12 ........26% 
264en.....f.f.a. 8/up 2s in ...26% 
eee fresh 8/up 2s in ....n.q. 
FRESH PORK CUTS 
Job Lot Car Lot 
43@43%.. Loins, 12/dn ........ 42 
S16 505 058 eh 41 
38%. .... Loins, 16/20 ...... 3814 
36%2...... Loins, 20/up 364 
3612 @37.. Butts, 4/8 .. 351% 
ee <p Eee, B/TS ov ses 33n 
ae ... Butts, 8/up 33n 
37@3714.. Ribs, 3/dn .3614 
DP o:a:0a-9 <a Ribs, 3/5 . 2834 
eee Ribs, S/up ........ 2114 
a-asked, b-bid, n-nominal 
LARD FUTURES PRICES 


(Drum contract basis) 


Add ane to all prices ending in 
2 or 7. 


FRIDAY, MARCH 10, 1961 


Open High Low Close 
Mar. 13.45 13.45 13.40 13.40a 
May 12.42 12.75 12.42 12.75 
July 12.32 12.50 12.25 12.45 
Sept. 12.25 12.25 12.25 12.25 
Sales: 2,840,000 Ibs. 
Open interest at close, Thurs., 
Mar. 9: Mar., 71; May, 168; July, 
190, and Sept., 35 lots. 


MONDAY, MARCH 13, 1961 


Mar. mre a, em 13.35a 
May 12.75 12.75 12.45 12.45 
July 12.50 12.50 12.15 12.15a 
Sept. 12.00 12.00 12.00 12.00 


Sales: 2,360,000 Ibs. 


Open interest at close, Fri., Mar. 
10: Mar., 69; May, 163; July, 192, 
and Sept., 37 lots. 


TUESDAY, MARCH 14, 1961 


Mar. 13.25 13.35 13.20 13.25 
May 12.37 12.80 12.35 12.65 
July 12.30 12.42 12.20 12.42 
Sept. 11.90 12.07 11.90 12.07b 
Sales: 1,960,000 Ibs. 
Open interest at close, Mon., 
Mar. 13: Mar., 69; May, 168; July, 


198, and Sept., 36 lots. 


WEDNESDAY, MARCH 15, 1961 


Mar. 13.25 13.25 13.00 13.05a 
May 12.60 12.60 12.45 12.47a 
July 12.37 12.45 12.20 12.20 
Sept. . 12.00a 
Sales: 1,920, 000 tbs. 
Open interest at close, Tues., 
Mar. 14: Mar., 58; May, 170; July, 


196, and Sept., 36 lots. 


THURSDAY, MARCH 16, 1961 


Mar. 13.25 13.25 13.20 13.20 
May 12.45 12.65 12.37 12.40 
July 12.15 12.32 12.10 12.10 
Sept. 12.15 12.20 11.85 11.85 
Sales: 2,400,000 lbs. 
Open interest at close, Wed., 


Mar. 15: Mar., 44; May, 167; July, 
194, and Sept., 36 lots. 
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1961) 
BELLIES 

F.F.A. or fresh Frozen 
on ee a a=. Sone 291on 
ree Brae ocean eee 291len 
a MALLE ree i: OEP. 2912 
eee |. AEA Soe 29 
i TO ee Uk) BR 272 
ret —_.., SE oe 26 
ene 18/20 .24l2a 
D.S. BRANDED = (CURED) 
BUMS” <.0 654-0 55% COREE, -w 0-o-ebeee 24n 
Me. Gis caiwese 3 3 be Sie 24n 
- A., froz., fresh D.S. clear 

er Pe _ eee 
31 RET T eee 22n 
re i SS 19n 
SEE See 18n 
i eee ee MTU 6 6.dac:0 8 15% 

FAT BACKS 
Frozen or fresh Cured 
_. MEP lk, oe lllen 
eee EO 11% 
| Sr eryaee ge: rer” 12n 
et ee 12/14 12% 
le i Se ce) re 13n 
re ee 131% 
tl ee 18/20 13% 
| eA eee. I cok ara an 14n 
OTHER CELLAR CUTS 

Frozen or fresh Cured 
3 See eee Sq. Jowls, boxed ....n.q. 
12........Jowl Butts, loose ...12 
13n.......Jowl Butts, boxed ..n.q. 





CHICAGO LARD STOCKS 

Stocks of drummed lard 
in Chicago were reported 
in pounds by the Board of 
Trade as follows: 


Mar. 10, Mar. 11, 
1961 1960 

P.S. lard (a) 4,000,000 5,640,274 
P.S. lard (b) 80,000 240,332 
D.R. lard (a) 2,522,898 1,360,408 
D.R. lard (b) 1,707,285 
TOTAL LARD 6,602, 898 8,948,299 
(a) Made since Oct. 1, 1960. 


(b) Made previous to Oct. 1, 


PET FOOD 


Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 5,396,- 
742 lbs. in the week ended 
February 25. 


SLICED BACON 
Sliced bacon production 
for the week ended Febru- 
ary 25, amounted to 17,- 
092,699 lbs., according to 
the U. S. Department of 
Agriculture. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 


as follows: 
B.& G. Corn Hog-Corn 


1960. 


cwt. Bu. Ratios 
Feb. 1961 $18.13 $1.126 16.1 
Jan. 1961 17.43 1.101 15.8 
Feb. 1960 13.53 1.128 12.0 








MARGINS ON LIGHT HOGS IMPROVE; OTHERS Dip 


(Chicago costs, credits and realizations for Monday and Tuesday) 
Markups on the smaller lean cuts helped bring about 


a “shrinkage” 


in the cut-out margins on light hogs this 


week, while those on the two heavier classes widened. 
The lower live costs also contributed to the improve- 
ment in margins on light hogs, while the drop in pork 


more than offset the lower 


live market on heavies. 











—180-220 lbs.— —220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per per cwt. per per cwt., 
ewt. fin. ewt. ewt. fin. 
alive yield alive yield alive yield 
Ee ea eee $12.56 $17.91 $11.63 $16.23 $11.19 $15.60 
Oe CUO, OPE bois ts kak 5.46 7.81 5.53 7.77 5.19 7.15 
Ribs, trimm,., etc 2.15 3.08 1.99 2.77 1.85 2.58 
oe oe”. eee 17.90 17.82 17.37 
Comdemnation loss .... .09 .09 .09 
Handling, overhead .... 2.64 2.40 2.18 
i A > ae 20.63 29.48 20.31 28.40 19.64 27.28 
TOLAM VALUE. «'....5- 20.17 28.80 19.15 26.77 18.23 25.33 
Cutting margin ...... — 46 — .68 —1.16 —1.63 —1.41 —1.95 
Margin last week — 58 — & —1.05 149 —1.35 —1.86 
PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
March 14 March 14 March 14 
a Ree eee 18.00 @ 20.00 16.00 @ 20.00 15.00 @ 18.50 
50-lb. cartons & cans ...... 17.50@ 18.50 16.00 @ 19.00 None quoted 
Rene eects bP ortice 16.25 @ 17.25 15.00 @ 17.00 13.50 @ 15.50 
PACKERS’ WHOLESALE VEGETABLE OILS 


LARD PRICES 
March 15, 1961 
Refined lard, drums, 


Wednesday, 


RRM Gilals.o dda yi erarslae ¥ $15.75 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago 16.12 
Kettle rendered, 50-Ib. tins, 

| a 25 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 16.75 
CR ee ee 16.50 


Standard shortening, 
North & South, delivered 22.50 
ee shortening, 


S., drums, del’vd. .. 22.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-Ib. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Mar. 10 ..13.40n 124%@12% 14.62n 
Mar. 13 ..13.35n 12.00a 14.50n 
Mar. 14 ..13.25n 11.87 14.37b 
Mar. 15 ..13.05n 12.00 14.37n 
Mar. 16 ..13.20n 12.00 14.37n 


Note: add Y%¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 

RATIOS COMPARED 

The hog-corn ratio based 
on barrows and gilts at 
Chicago for the week end- 
ed Mar. 11, 1961, was 15.7, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.9 ratio for the pre- 
ceding week and 13.5 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.139, $1.119 and 
$1.138 per bu. during the 
three periods, respectively. 


Wednesday, March 15, 1961 


Crude cottonseed oil, f.o.b. 
cP rs 1214 @ 125¢n 
Southeast .......... 125% @ 123%4n 
NI ictus scatters: 00s aye ¢ 12\n 

Corn oil in tanks, 

f.o.b. Decatur ....... 17% 

Soybean oil, 
pe Se re 125% 

Coconut oil, f.o.b. 

Pacific Coast ....... 115¢n 

Peanut oil, 
gO | 1414 

Cottonseed foots: 

Midwest, West Coast 1% 
MG este coR ens es 1% 

Soybean foots: 

ere 1% 
OLEOMARGARINE 
Wednesday, March 15, 1961 

White dom. veg., solids, 

S0-D. cartons ....... 2614 

Yellow quarters, 
30-lb. cartons ....... 2814 

Milk churned pastry, 
750-lb. lots, 30’s ..... 2514 

Water churned pastry, 
750-lb. lots, 30’s ..... 2414 

Bakers, drums, tons ... 21 

OLEO OILS 

Prime oleo stearine, 
eee ey or err ere 13 

Extra oleo oil (drums) 17 

Prime oleo oil (drums) 1634 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Mar. 10—Mar., 14.69; May, 14.65- 
67; July, 14.73-74; Sept., 14.30-33; 
Oct., 13.66, and Dec., 13.50b-54a. 

Mar. 13—Mar., 14.45; May, 14.38b- 
4la; July, 14.44; Sept., 13.99; Oct. 
13.37b-40a, and Dec., 13.29b-32a. 

Mar. 14—Mar., 14.63; May, 14.64 
65; July, 14.74; Sept., 14.27; Oct., 
13.60b-70a, and Dec., 13.45. 

Mar. 15—Mar., 14.53-60; 
14.50b-52a; July, 14.58; 
14.10b-15a; Oct., 13.46b-50a, 
Dec., 13,10b-50a. 


May, 
Sept., 
and 


Mar. 16—May, 14.66; July, 14.74 
75; Sept., 14.20b-26a; Oct., 13.55b- 
58a, and Dec., 13.33-43a. 


a-asked, b-bid. 
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. DIP BY-PRODUCTS MARKET material was bid at 744a7%8¢, c.af. 
“4 (F.0.B. Chicago, unless otherwise indicated) TALLOWS and GREASES New York. In moderate to fair trad- 
bout Wednesday, March 15, 1961 asic piacere: os ing, bleachable fancy tallow sold at 
; this BLOOD 7¢, prime tallow at 634¢, and special 
ened, Unground, per junit of ils iit The inedible fats market took on a tallow at 6%¢, all c.af. Chicago. 

, ammonia, |) Pe ieee a eee e @ . n Ce = . . * . oe 
Ove- DIGESTER FEED TANKAGE MATERIALS firmer undertone late last week and Choice white grease, all hog, report 
pork Wet rendered, unground, loose some stock sold fractionally higher. edly sold at 9.32, c.a.f. New York; 
. A ee lane aed cum Gi Special tallow traded at 63¢¢, and sellers asked 914¢, for the same ma- 
) Ibs.— UIE IRR reser Weak oneeenesr 6.00@ 6.25n yellow grease at 6'¢, c.a.f. Chicago, terial during later trading rounds. 
ue ° ° ae L 

PACKINGHOUSE FEEDS with bids out for additional tanks. Some No. 1 tallow moved at 6¢, 
‘7 — neaeet Gee Yellow grease was bid at 634¢, and c.a.f. Chicago area. 

. % eat, one scraps, a e ° a . . ° . ce . 
pe ph edt, take Saas. ak. ae a special tallow was bid at 6%¢, c.a.f. The market continued firm with 
$15.60 60% digester tankage, bagged .. 87.50@ 95.00 : ae ‘ ’ 

7 | le deemer tomiaes, bar... Gabe O7Se New York. additional tanks of B-white grease 

2.58 eh bleed mon, Reawed ._..... 120.00 @ 127.50 Some bleachable fancy tallow selling at 642¢, and No. 1 tallow and 

e one meal, -iD. ags F ’ . 
apectaly prepared) .......... 100.00 moved at 744¢, c.a.. Avondale, La. yellow grease at 6%4¢, all c.a.f. Chi- 

F ee ee Saeee. Manner — Edible tallow sold at 113¢¢, delivered cago. Bleachable fancy tallow was 

== FERTILIZER MATERIALS Chicago, and it was offered at 1034¢, bid at 7¢, c.a.f. Chicago, and at 744¢, 
= Wa cot eats ek week) “Ebhe 458 f.o.b. River. Choice white grease, all _c.a.f. New York. Choice white grease, 
Hoof meal, per unit ammonia .. 76.50@ 6.75 hog, sold at 812¢, c.a.f. Chicago. A all hog, was available at 91¢, c.a-f. 
es DRY RENDERED TANKAGE few more tanks of edible tallow East, and some traded at 9'%4¢, c.af. 
5 Low test, per unit protein 1.50n changed hands at 11%4¢, c.a.f. Chi- New Orleans. Special tallow was 
ortland Medium test, per unit prot. ... 1.45n Bl Lode £ ll h 7 d How or 
cnt High test, per unit prot. ..... 1.40n cago. eachable fancy tallow was sought at 7¢, and yellow grease at 
@ 18.50 GELATIN AND GLUE STOCKS bid at 6%g¢, and offered at 7¢. 6%4@6%¢, c.af. East. Bleachable 
quoted Bone stock, (gelatin), ton ..... 16.00 At the start of the new week, some fancy tallow was bid at 734@7%¢, 
@15.50 Jaws, feet (non gel) ton ...... 3.00@ 5.50 ‘ t : < 
Meee Bane: t6i ©. .< ches. 5.00@ 9.00 edible tallow sold at 105¢, f.0.b. Riv- c.a.f. Avondale area, and the price 
a Pigskins (gelatin), Ib. (cl) ...... 8@ 814 7 led ‘ ™ ee 
tin nuke ote ob us ie er, and at 1114, c.af. Chicago. Con depended on the quality of stock. 
S tinued strength was evident in the No significant price changes were 
ANIMAL HAIR : : : : 
961 eiiee cult; Gited, inedible fats movement; a few tanks reported on edible tallow. Choice 
asih caf. mideast, ton ........... 60.00@ 80.00 of choice white grease, all hog, trad- white grease, all hog,was bid at 85¢¢, 
@ Leen Winter coil, dried, midwest, ton 65.00@ 70.00 ms, - ‘ 
@ 12340 SR switchiee Gace... 56. 1@ 2 ed at 85¢¢, c.a.f. Chicago. Several c.a.f. Chicago. 

*: cpa ee ee ee tanks of bleachable fancy tallow sold TALLOWS: Wednesday's quota- 
17% ‘Del. midwest, tdel. mideast, n—nom., a—asked at 714¢, c.a.f. New Orleans; the same tions: edible tallow 105¢, f.0.b. Riv- 
125 a ee cae 
115¢n 
14% MEAT MEAL, TANKAGE PRODUCTION LAST YEAR WELL ABOVE 1959 

1% : ? P P 

11 Production of meat meal and feeding tankage rose to includes poultry by-product meal, but does not include 

1% something like record proportions last year, according to feather meal production. 

data released by the Crop Reporting Board. Volume of Production of digester tankage last year totaled 340,800 
iE meat meal at 1,318,300 tons represented an increase of tons for a 9 per cent increase over the previous year’s 
a about 109,800 tons over 1959 production and an increase volume of 311,000 tons and a 36 per cent gain over 1958 

of about 204,200 tons over production in 1958. July- production of 249,100 tons. However, production for the 
26% December volume of 675,500 tons compared with 632,700 last six months of the year at 174,700 tons was a shade 
281% tons in the same period of 1959 and 582,100 tons in the under the previous year’s 175,900 tons for the same 
2514 last half of 1958. period. All of last year’s increase in tankage production 
ais Production of meat meal in the first half of last took place in the first half of the year, with 166,100 tons 
21 year at 642,800 tons was considerably larger than for produced against 135,100 tons in the first half of 1959. 

the same months of the two previous years. Monthly By months, only December volume was down from 1959. 

increases last year ranged from a broad 21,200 tons in Data in this report are based on virtually complete 

March to a narrow 1,500 tons in December. Meat meal returns from producers of these feed materials. 

13 

17 

-_ MEAT MEAL AND DIGESTER OR FEEDING TANKAGE 
‘ U.S. Production, by months, January 1958 — December 1960 
ED Meat Meal Tankage (digester or feeding)! 
1958 1959 1960 1958 1959 1960 
, Month Tons Tons Tons Tons Tons Tons 
tures in RE 0 54.6 cuuieu cae as Vale + See eewens caenee des 97,500 98,400 105,800 22,400 24,900 29,600 
ans RMR Nec tea thc te ee 86,200 92,000 103,300 20,500 23,100 28,100 
y, 14.65- MMR oS ion oh ond rue wae wieaca yan SERN 85,800 94,000 115,200 18,900 21,400 29,400 
14.30-33; 1 SEES ERRORS Wana eerie ee take > 87,800 97,200 100,700 18,200 21,700 25,600 
)-54a. ee cen ae eens ne a ee 86.800 97,000 105,500 18,700 22,500 26,700 
, 14.38b- DORA ok Se, ret AR aes SO Re 87,900 97,200 112,300 19,000 21,500 26,700 
9; Oct IR Reeser ey arr nts sere rece 532,000 575,800 642,800 117,700 135,100 166,100 
ee oa ERTS See Stee ae enh 2 ene 94,700 105,000 108,000 20,400 26,900 27,100 
7; Oct cha dcxied pe ba Ra cut ene dae One 94,000 101,400 116,600 20,700 27,800 30,000 
4 = IRE EE Re er eis re ores cedar ere serene 8 101,600 115,300 21,900 27,900 29,600 
—" NE ck adh oe Skene iC eee 104,200 108,209 110,300 22,600 30,500 28,100 
aoe Lk lll SA ARS eA DIR NR SES Ne 7, 96,800 104,700 112,000 23,100 30,900 30,900 
Ja, and ES Govt vss ces bys ieancint abv dameaeek tees, 97,600 111,800 113,300 22,700 31,900 29,000 

PN EEMERNTY i oph Sala is tN hs 2) 582,100 632,700 675,500 131,400 175,900 174,700 
vs ue MU TTmT Tad os ck Pee A. 5 Mints RU Rat Ri 1,114,100 1,208,500 1,318,300 249,100 311,000 340,800 
1Does not include tankage produced for fertilizer. 
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er, and 114%¢, Chicago basis; original 
fancy tallow, 744¢; bleachable fancy 
tallow, 7¢; prime tallow, 634¢; spe- 
cial tallow, 64%¢; No. 1 tallow, 6%4¢, 
and No. 2 tallow, 534¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
85g¢; B-white grease, 644¢; yellow 
grease 6144¢, and house grease, 6¢. 


EASTERN BY-PRODUCTS 
New York, March 15, 1961 
Dried blood was quoted today at 
$5.50 per unit of ammonia. Wet ren- 
dered tankage was listed at $5.75 
per unit of ammonia and dry ren- 
dered tankage was quoted at $1.50 
per protein unit. 


USDA Buys More Carcass Lamb 
Last Week For Institutions 


The U.S. Department of Agricul- 
ture announced the purchase late 
last week of 1,806,000 Ibs. of carcass 
lamb to be distributed to eligible 
institutions. Prices paid for Choice 
grade, 55/65-lb. carcasses ranged 
from 35.89¢ to 37.41¢ per lb. on 
Choice grade under 55 lbs., 37.86¢ to 
39.25¢ per lb., and on Good grade 
carcasses under 55 lbs., from 36.85¢ 
to 37.87¢ per lb. 

Bids were accepted from nine of 
15 firms which had offered a total 
of 3,234,000 lbs. of carcasses. The 
USDA has bought 2,919,000 lbs. of 
carcass lamb since that phase of the 
current buying program began late 
in February, at a cost of $1,077,000. 


Week’s USDA Pork, Gravy Buy 

The U. S. Department of Agri- 
culture this week bought 10,574,850 
lbs. more of canned pork and gravy 
in its continuing program to help 
needy families. Prices ranged from 
56.17¢ to 56.47¢ per lb. Bids were 
accepted from 17 of 18 firms which 
together had offered a total of 12,- 
384,450 Ibs. 


MEAT PRODUCTS GRADED 
Meat and meat products graded or 
accepted as complying with specifi- 
cations of the U. S. Department of 
Agriculture (in 000 lbs.): 


Jan. Jan. 

1961 1960 

Se ee ee ee 553,719 581,662 
a ae 12,696 11,108 
Lamb and mutton ......... 30,431 18,799 
I kilos tah ea «aug mee sis 596,846 611,569 
RIES a cli bie aca ke aoe «0-0 672 605 
Other meats, lard ......... 13,329 13,443 
Se EE kc vas ne wooo 610,847 625,617 


U. S. LARD STOCKS 

United States lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 114,300,000 lbs. on 
January 31, compared with 93,500,000 
lbs. a month before and 135,600,000 
Ibs. on the same date, a year earlier. 
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CHICAGO HIDES 


Wednesday, March 15, 1961 





BIG PACKER HIDES: The major 
packer market continued to work 
upward last week, with most selec- 
tions registering advances. Heavy 
native steers sold 1¢ higher at 13¢, 
River, and at 13%¢, low freight 
points. Branded steers also rose 1¢- 
butts to 1142¢, and Colorado stock 
to 1042¢. Light natives last week met 
good interest at 20¢; some were held 
at 22¢. Heavy native cows bulked at 
15¢, River, after earlier trading at 
14%¢. About 1,000 heavy natives 
sold at 1542¢, up 14%2¢. Some North- 
ern light native cows sold 1¢ higher 
at 1814¢, with heavy River stock 
nominal at 20¢. Branded cows also 
scored at 1¢ advance. 

The only reported action on Mon- 
day involved a car of River light na- 
tive steers at 2142¢. On Tuesday, 
heavy native steers were reported 
bid %¢ over the previous sales, with 
the asking price 1¢ higher on heavy 
natives and branded steers. 

At midweek, most selections sold 
higher, with heavy native steers 
leading the advance at 1¢ higher, or 
at 14¢, River, and at 14%4¢, low 
freight points. Butt-branded steers 
sold %¢ higher at 12¢, and Colo- 
rado’s followed at 11¢. Heavy native 
cows moved up %¢ to 1544¢, River, 
while Northern branded cows held 
steady at 13144¢. Some Northern and 
River light native steers sold at 
121%¢, Monday, steady. 

SMALL PACKER AND COUN- 
TRY HIDES: Midwestern small 
packer hides firmed this week, al- 
though considerable tanner resist- 
ance to the higher asking prices was 
encountered. Bulk of the trading in 
60/62-lb. allweights was at 1444@ 
15¢, involving plumps and mediums. 
However, one car of low freight, 
mostly plumps, reportedly sold at 
16¢. The 50/52’s moved mostly at 
17@17%¢, with strictly plumps re- 
ported fractionally higher. Country 
locker-butcher 54/56’s brought most- 
ly 1444@15¢, with some reported up 
to 15144¢, Chicago freight basis. Same 
average renderers moved at 134%@ 
14¢, f.0.b. shipping points. 

CALFSKINS AND KIPSKINS: 
Last confirmed trading in big packer 
light calf was at 55¢, while Northern 
heavy calf last brought 5744¢. Kip- 
skins were still firm following last 
week’s advances, when River kips 
sold at 50¢, and some Southwestern’s 
moved at 49¢. Last trading in River 
overweights was at 40¢, and in 
Southwestern’s at 39¢. Small packer 
allweight calf was pegged at 42@45¢. 
Allweight kips were quoted at 35@ 
36¢ nominal. Allweight country calf 


was quoted at 28@30¢ nominal, as 
were allweight kips at 24@26¢. 

SHEEPSKINS: The midwestern 
shearling market was pegged at .75, 
while some River production held 
steady at 1.00. No. 2’s were nominal 
at .50@.65. Southwestern No. 1’s 
were pegged at 1.15@1.25, and No, 
2’s mostly at .80. River fall clips were 
slow at 1.50@1.55, and Southwestern 
stock was offered at 1.65@1.75. Mid- 
western lamb pelts last sold at 2.20@ 
2.30 per cwt. liveweight, while full 
wool dry pelts were nominal at .18, 
Pickled lambs were listed at 5.50 and 
sheep at 6.50, per dozen. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

Mar. 15, 1961 1960 
Let. native steers ... 21% 201n 
Hvy. nat. steers ....14 @14% 13% @14 
Ex. Igt. nat. steers .. 22len 23n 
Butt-brand. steers .. 12 12 


Colorado steers ...... 11 11% 


Hvy. Texas steers .. 12n 12n 
Light Texas steers .. 1914n 18%4n 
Ex. lgt. Texas steers . 20len 21n 
Heavy native cows ..15%@16 15% @16 
Light nat. cows ....184%2@20n 19 @20n 
Branded cows ...... 13% @144% 13% @15 
Native bulls ........ 10 @10%n 11% @12%n 
Branded bulls ...... 9 @9%n 10%@11%n 


Calfskins: 


Northerns, 10/15 Ibs. 57len 56n 

10 lbs./down ..... 55n 55n 
Kips, Northern native, 

eS eee 50n 42lon 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ....... 14% @15n 1314 @14n 
50/52-lb. avg. ....... 17 @17%n = 17%@18n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 42 @45n 
Kipskins, all wts. ..35 @36n 35 @38n 
SHEEPSKINS 
Packer shearlings: 
Me 88 Sete ee alee -75@ 1.00 1.75@ 2.10 
WE ua h 0c he We ies 50@ .65 1.50@ 1.60 
| ey, ee ee 25n 


18n P 
7.50@ 8.00n 10.50@11.00n 
7.00n 10.00 @ 10.50n 


Horsehides, untrim. 
Horsehides, trim. ... 


N. Y. HIDE FUTURES 


Friday, March 10, 1961 


Open High Low Close 
Apr. ... 18.10b 18.33 18.10 18.25 
July ... 18.30 18.45 18.25 18.30b- .40a 
Oct. ... 18.39 18.49 18.35 18.30b- .46a 
Jan. - 18.20b 18.30 18.20 18.30 
Apr. ... 18.15b 18.15b- .30a 


Sales: 45 lots. 


Monday, March 13, 1961 


Apr. ... 18.25b = 18.75 18.64 18.75 
July . 18.40 18.85 18.40 18.83 
Oct. . 18.35b = 18.85 18.45 18.75 
Jan. . 18.20 18.71 18.20 18.60b- .70a 
Apr. ... 18.05b 18.50 18.50 18.55b-  .70a 


Sales: 55 lots. 


Tuesday, March 14, 1961 


Apr. . 18.65 17.80 18.20 18.34 


July ... 18.84 18.85 18.30 18.37b- 40a 
Oct. - 18.90 18.90 18.40 18.34b-  .45a 
Jan. ... 18.62b 18.32 18.32 18.32 

Apr. ... 18.52b eae Aer 18.20b-  .30a 


Sales: 53 lots. 


Wednesday, March 15, 1961 


Apr. ... 18.20b 18.00 17.75 17.90 
July . 18.42 18.44 17.70 17.90 
Oct. . 18.40b 18.00 17.72 17.88 
Jan. - 18.30b 18.09 17.80 17.80 
Apr. ... 18.20b 17.93 17.93 17.70b- 


Sales: 67 lots. 


Thursday, March 16, 1961 


Apr. ... 17.80b 17.78 17.60 17.60 
say <.. Tae 17.92 17.67 17.69 
Oct. . 17.75b 17.77 17.60 17.60 
Jan. ... 17.65b 17.65 17.60 17.55b-  .758 
Apr. ... 17.60b ee 17.40b-  .S4a 


Sales: 72 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Seven Miles of Zinc-Coated Steel Pens, Gates 
Replace Wood in New Hog House at Chicago 


Seven miles of zinc-coated steel pens and gates have 
replaced the traditional wood in the new “million- 
dollar” hog house at the Chicago Stock Yards, which 
was formally opened recently. The 367 hog pens are 40 
in. high and consist of specially treated full-hard Brite- 
Zinc Sharon Steel according to the Spaulding Products 
Co. of Frankfort, Ind., the manufacturer. 

The new maintenance-free fencing is said to have 
three times the strength attributed to that of wooden 
fencing formerly in the old hog house. The ability to 
withstand heavy pressures due to high yield strength 
is said to reduce damage to a minimum and eliminate 
rotting, warping and sagging. 

A timely new approach to the handling of livestock, 


the largest of its kind in the world. 

Modern features of the new hog house include con- 
crete flooring pitched for proper and frequent cleaning 
of pens and alleys. Eight of the 11 unloading chutes at 
the truck dock are equipped with hydraulic lifts to 
meet varying heights of truck beds, a safety and time- 
saving factor in handling animals. Another feature is 
triple-duty pens which, through use of inner gates, 
allows for simultaneous penning of quarter lots, half 
lots or full lots of hogs. 


23n MP ic new zinc-coated steel installation is reported to be 


USDA Livestock Economist Predicts That 1961 
Will Be Relatively Good Year For Hog Producers 

A U.S. Department of Agriculture expert has said that 
1961 will be a relatively good year for hog producers. 
Earl Miller, a government livestock economist, said hog 
prices this year would average close to 1960’s level of 
$15.40 per cwt. He added, however, that farmers should 
beware of the danger of over-production. 

The specialist said prices during the next months 
probably will not change much from present levels. 
By mid-year, however, the 1961 spring pig crop will 
begin moving to market. On the basis of preliminary 
reports, Miller said, the crop could be about 5 per cent 
larger than the 1959 spring pig crop. 

If the increase was no more than that, Miller pointed 
out, the seasonal price decline would be no greater than 
usual. Hog prices would be below 1960 levels, he said, 
but there would be no severe seasonal decline. 


LIVESTOCK RECEIPTS AT 55 MARKETS 
A summary of receipts of livestock at 55 public mar- 
kets, January, 1961-60, as reported by the USDA: 











CATTLE CALVES——— 
— Total Local Salable Total Local 
ipts slaughter receipts receipts slaughter 
Jan. 1961 .. "1,401,489 1 592, 916 807,635 198,835 232,762 86,686 
Jan. 1960 .. 1,317,783 1,499,356 747,876 191,180 231,516 87,538 
yr. av. (Jan. 
1956-60) .. 1,449,853 1,678,630 937,784 246,203 309,712 158,065 
—————_HOGS———- _ —-SHEEP AND LAMBS— 
Jan. 1961 .. 1,908,064 2,585,780 1,733,695 657,078 1,003,245 554,559 
- 1960 .. 2,299,251 3,167,023 2,146,250 605,043 1,031,410 558,854 
yr. av. (Jan 
1956-60) . . 2,296, 019 3,193,888 2,246,020 645,412 1,103,895 596,273 


TRUCKED-IN LIVESTOCK AT 55 MARKETS 


Trucked-in receipts of livestock at 55 markets, years, 
1961-60, were reported by the USDA, as follows: 


Number of head Per cen tof — 


Jan. Jan. Jan. 
1961 1960 1961 i966 

1,492,354 1,383,427 93.7 
217,461 211,840 93.4 313 
2,371,989 2,865,953 91.7 90.5 
789,615 - 726,464 78.7 70.4 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
March 14, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 


















































HOGS: N.S. Yds. Chicago Sioux City Omaha St. Paul 
BARROWS & GILTS: 
U.S. No. 1: 
180-200 $18.00-18.25 ————-_ $18.25-18.50 
200-220 18.00-18.35 $18.25-18.75 18.25-18.50 
220-240 18.00-18.35 18.25-18.75 18.25-18.50 
U.S. No. 2: 
180-200 .... 18.00-18.25 
200-220. .... 18.00-18.25 18.00-18.25 
220-240. .... 18.00-18.35 18.00-18.25 
240-270 ..... 17.75-18.25 
U.S. No. 3: 
200-220 - -$17.50-17.85 $17.75-18.00 17.50-17.75 
220-240 .. 17.50-17.85 17.50-18.00 17.75-18.00 17.50-17.75 
240-270 .. 17.25-17.75 17.25-17.75 17.50-18.00 17.25-17.75 
270-300 =.... 17.00-17.40 17.25-17.50 17.00-17.50 17.00-17.25 
U.S. No. 1-2: 
180-200 = .... 18.00-18.25 17.75-18.60 18.00-18.25 17.75-18.25 18.00-18.25 
200-220 ... 18.00-18.25 18.25-18.60 18.00-18.35 18.25-18.75 18.00-18.25 
220-240 = .... 18.00-18.25 17.75-18.40 18.00-18.35 18.25-18.75 18.00-18.25 
U.S. No. 2-3: 
200-220 = .... 17.50-18.10 17.75-18.00 17.85-18.15 17.75-18.25 17.75-18.00 
220-240 .. 17.50-18.10 17.50-18.00 17.85-18.15 17.75-18.25 17.75-18.00 
240-270 .-. 17.25-17.85 17.50-17.75 17.50-18.00 17.50-18.00 17.25-17.75 
270-300 3=.... 17.00-17.50 17.25-17.50 17.25-17.75 17.25-17.75 17.00-17.50 
U.S. No. 1-2-3: 
180-200 .... 17.65-18.15 17.50-18.25 18.00-18.25 17.00-18.00 17.75-18.00 
200-220 .... 17.65-18.15 18.00-18.25 18.00-18.25 17.75-18.50 17.75-18.00 
220-240 = .... 17.50-18.15 17.65-18.25 18.00-18.25 17.75-18.50 17.50-18.00 
240-270 - 17.25-18.10 17.50-17.75 17.50-18.00 17.50-18.25 17.25-17.75 
SOWS: 
U.S. No. 1-2-3 
180-270 -. 16.75-17.00 
270-330 -. 16.50-17.00 16.75-17.50 16.50-16.75 
330-400 - 16.00-17.00 16.00-16.75 16.50-16.85 16.25-17.00 16.00-16.50 
400-550 - 15.00-16.25 15.25-16.50 15.25-16.50 15.75-16.50 15.50-16.25 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 26.50-27.75 26.50-27.25 26.50-27.00 
1100-1300 26.25-27.75 26.25-27.25 26.25-27.00 
1300-1500 25.00-27.75 24.50-26.25 24.50-27.00 
Choice: 
700-900 .... 25.00-26.50 24.75-26.25 
900-1100 . 25.00-26.50 24.75-27.00 24.50-26.50 24.25-26.50 24.75-26.25 
1100-1300 .. 24.50-26.50 24.25-27.00 24.00-26.50 24.00-26.50 24.25 26.00 
1300-1500 . 24.00-26.25 23.00-26.25 23.00-26.50 23.00-26.50 24.00-25.50 
Good: 
700-900 . +. 22.25-25.00 22.50-25.00 22.00-24.50 21.75-24.50 23.00-24.75 
900-1100 - 22.50-25.00 22.50-25.00 22.00-24.50 21.75-24.50 22.75-24.75 
1100-1300 - 22.00-25.00 21.50-24.50 21.75-24.50 21.50-24.50 22.50-24.75 
Standard, 
all wts. .. 18.75-22.75 © 20.00-22.50 18.50-22.00 18.00-22.00 18.50-23.00 
Utility, 
all wts. .. 17.00-19.00 19.00-20.00 17.00-18.50 17.00-18.00 17.50-18.50 
HEIFERS: ' 
Prime: 
900-1100 26.00-26.25 25.25-26.00 25.75-26.50 
Choice: 
700-900 - 24.00-26.00 24.00-26.00 23.25-25.25 23.75-25.75 23.50-25.00 
900-1100 . 23.75-25.75 24.00-26.00 22.50-25.00 23.50-25.75 23.50-25.00 
Good: 
600-800 --. 21.50-24.00 ———— 20.75-23.25 21.00-24.00 22.00-23.50 
800-1000 - 21.25-24.00 21.25-24.00 20.75-23.25 21.00-24.00 21.50-23.50 
Standard, 
ole wts. .. 18.00-21.75 19.00-21.25 18.00-21.00 18.00-21.00 18.00-22.00 
tility, 
all wts. .. 16.00-18.75 16.00-19.00 16.50-18.00 17.00-18.00 16.50-18.00 
COWS, all wts. 
Commercial 16.50-17.50 16.00-17.75 16.50-17.50 17.00-18.00 16.50-17.00 
Utility ..... 16.00-17.00 15.75-18.00 16.00-16.75 16.25-17.50 15.50-16.50 
Cutter ..... 14.50-16.50 15.50-17.00 15.25-16.25 15.25-16.50 15.00-16.50 
Canner - 12.50-15.00 14.00-15.50 14.50-15.50 14.50-15.50 14.50-15.00 
BULLS (Yrls., Excl.) All Weights: 
Commercial  18.50-20.00 17.75-20.75 17.50-20.00 17.00-19.50 18.50-20.00 
i). Se 18.00-20.00 18.25-20.75 17.50-20.00 17.00-19.00 19.00-21.50 
Cutter ..... 15.50-18.00 18.25-20.25 16.00-18.50 16.00-17.00 17.00-18.50 
VEALERS, All Weights: 
co. & mw. . 36.00 31.00 28.00 31.00-36.00 
Std. & gd. 20.00-31.00 19.00-28.00 18.00-25.00 21.00-31.00 
CALVES (500 Ibs. Down): 
Ch. & pr. . 23.00-25.00 25.00-27.00 
Std. & gd. . 14.00-23.00 19.00-25.00 
SHEEP & LAMBS: , 
LAMBS (110 lbs. Down): 
eee 18.50-19.00 18.50-19.00 17.25-18.00 —————__17.50-17.75 
Choice ..... 17.00-18.50 17.50-18.75 16.75-17.50 16.75-17.75 17.00-17.75 
Good ...... 16.00-17.25 16.00-17.50 16.00-16.75 15.75-17.00 ————— 
mg (105 Ibs. Down, shorn): 
euns 19.00 17.50-17.75 16.50-17.00 
Cholee PS ree 18.00-19.00 16.50-17.75 16.00-16.50 16.25-17.00 16.50-17.00 
Good ...... ——___ :115.50-16.50 15.75-16.00 15.25-16.50 ————— 
Gd. & ch. . . 5.50 7.00 6.50- 8.50 3.50- 5.00 5.75 7.75 6.00- 7.00 
Cull & util, 6,00- 8.00 6,00- 7.50 . 4.00- 6.00 5.00- 7.00  4.00- 6.00 


nn 











CORN BELT DIRECT 
TRADING 
Des Moines, Mar. 15— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 


southern Minnesota, as 
quoted by the USDA: 

BARROWS & GILTS: Cwt. 

U.S. No. 1, 200-220 $17.25@ 18.00 

U.S. No. 1, 220-240 17.25@17.90 

U.S. No. 2, 200-220 16.85@17.50 

U.S. No. 2, 220-240 16.85@17.50 

U.S. No. 2, 240-270 16.25@17.30 

U.S. No. 3, 200-220 16.60@17.25 

U.S. No. 3, 220-240 16.60@17.15 

U.S. No. 3, 240-270 16.00@ 16.95 

U.S. No. 3, 270-300 15.35@16.30 

U.S. No. 1-2, 200-220 17.10@17.75 

. 1-2, 220-240 17.10@17.75 

. 2-3, 200-220 16.75@17.40 

. 2-3, 220-240 16.75@17.40 

2-3, 240-270 16.15@17.15 

2-3, 270-300 15.60@ 16.70 

1-3, 180-200 15.75@ 17.25 

1-3, 200-220 16.85@ 17.50 

1-3, 220-240 16.85@ 17.50 

1-3, 240-270 16.25@ 17.30 

Jo. 1-3, 270-330 15.50@ 16.90 

. 1-3, 330-400 15.00@ 16.55 

. 1-3, 400-550 13.75@ 16.00 





Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 


est. actual actual 
Mar. 9 69,000 74,000 72,000 
Mar. 10.. 60,000 51,000 54,500 
Mar. 11 ... 31,000 27,000 29,000 
Mar. 13 .. 59,000 81,000 78,000 
Mar. 14 93,000 86,000 80,000 
Mar. 15 70,000 21,000 46,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Mar. 14, 
were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr. ..$24.00@27.50 
Steers, good ...... 21.75 @ 24.25 
Heifers, gd. & ch. .. 21.50@25.50 
Cows, util. & com’l. 16.00@ 18.00 
Cows, can. & cut. .. 14.00@16.50 
Bulls, util. & com’l. 17.00@19.50 


Vealers, gd. & ch. .. 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 1, 200/240 
- No. 3, 220/240 
No. 3, 240/270 
- No. 3, 270/300 
- No. 200 
. No. 220 
. No. 240 
5. No. 220 
- No. 240 
- No. 270 
5. No. 
- No. 
- No. 
- No. 
U.S. No. 
SOWS, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 
LAMBS: 
Choice & prime .... 
Good & choice 


27.00 @ 31.00 
21.00 @ 29.00 


none qtd. 

none qtd. 

17.50@ 17.75 
17.25 @ 17.50 
18.25 @ 18.50 
18.35 @ 18.50 
18.25 @ 18.50 
17.75 @ 18.25 
17.75 @ 18.25 
17.50 @ 18.00 
17.25 @17.75 
17.75 @ 18.25 
17.75 @ 18.35 
17.75 @ 18.25 
17.50@ 18.00 
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16.75 @ 17.00 
16.50 @ 17.00 
16.00@ 16.75 


17.00 @ 18.50 
- 16.00@ 17.00 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Mar. 14, 


were as follows: 
CATTLE: Cut. 
Steers, gd. & ch. . .$22.00@25.50 


Steers, std. & gd. .. 20.00@22.50 
Heifers, gd. & ch. .. 20.50@24.25 
Cows, utility ....... 15.00 @ 17.50 


Cows, can. & cut. .. 
BARROWS & GILTS: 


13.25 @ 15.50 


U.S. No. 1-2, 200/235 19.10@19.25 

U.S. No. 1-3, 190/240 18.75@ 19.10 

U.S. No. 2-3, 200/250 18.00@ 18.75 
SOWS: 

350/450, U.S. 2-3 ... 15.50@16.25 

480/525, U.S. 2-3, ... 15.00@15.25 
LAMBS: 

Choice & prime - 17.00@ 17.75 

Choice, fall shorn .. 16.75 


52 


LIVESTOCK PRICES 
AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Mar. 14, 
were as follows: 


CATTLE: Cut. 
Steers, choice ..... $25.00 @ 26.00 
Steers, good ...... 22.50 @ 25.00 
Heifers, gd. & ch. .. 22.00@25.00 
Cows, util. & com’l. 15.00@17.00 
Cows, can. & cut. .. 13.50@16.00 
Bulls, util. & com’l. 18.00@ 22.00 

VEALERS: 

RS Fee 35.00 
Good & choice . 28.00 @ 34.00 
Stand. & good . 20.00 @ 28.00 


BARROWS & GILTS: 


U.S. No. 1, 180/200 18.25@18.35 
U.S. No. 1, 200/220 18.25@18.40 
U.S. No. 3, 200/220 17.50@17.75 
U.S. No. 3, 220/240 17.50@17.75 
U.S. No. 3, 240/270 17.25@17.50 
U.S. No. 3, 270/300 16.75@17.25 
U.S. No. 1-2, 180/200 18.00@18.25 
U.S. No. 1-2, 200/220 18.00@18.35 
U.S. No. 1-2, 220/240 17.85 @ 18.25 
U.S. No. 2-3, 200/220 17.65@17.85 
U.S. No. 2-3, 220/240 17.50@ 17.85 
U.S. No. 2-3, 240/270 17.25@17.65 
U.S. No. 2-3, 270/300 16.75@17.35 
U.S. No. 1-3, 180/200 17.75@18.00 
U.S. No. 1-3, 200/220 17.85@18.15 
U.S. No. 1-3, 220/240 17.75@ 18.00 
U.S. No. 1-3, 240/270 17.25@17.85 
SOWS, U.S. No. 1-3: 
870/300 the. ........ 16.25 @ 16.75 
Seesano the. ........ 16.25 @ 17.00 
400/550 Ibs. ........ 15.00 @ 16.00 
LAMBS: 
Choice & prime .... 18.00@18.50 
Good & choice . 16.50@ 18.00 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Mar. 14, 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $23.00 @ 26.50 
Steers, good ...... 21.25@25.00 
Heifers, gd. & ch. .. 20.50@25.75 
Cows, util. & com’). 16.00@17.50 
Cows, can. & cut. .. 14.50@16.25 
Bulls, util. & com’l. 17.00@ 18.50 

VEALERS: 

Good & choice ..... 25.00 @ 31.00 
Calves, gd. & ch. .. 21.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 200/220 18.25@18.35 
U.S. No. 1, 220/240 18.25@18.35 
U.S. No. 3, 240/270 17.50@18.00 
U.S. No. 3, 270/300 17.25@17.75 
U.S. No. 1-2, 180/200 18.00@ 18.35 
U.S. No. 1-2, 200/220 18.10@ 18.35 
U.S. No. 1-2, 220/240 18.10@ 18.35 
U.S. No. 2-3, 200/220 18.00@ 18.25 
U.S. No. 2-3, 220/240 17.85@ 18.25 
U.S. No. 2-3, 240/270 17.65@ 18.25 
U.S. No. 2-3, 270/300 17.25@17.75 
U.S. No. 1-3, 180/200 18.00@ 18.25 
U.S. No. 1-3, 200/220 18.00@ 18.35 
U.S. No. 1-3, 220/240 18.00@ 18.35 
U.S. No. 1-3, 240/270 17.75 @ 18.25 

SOWS, U.S. No. 1-3: 

270/330 Ibs. ........ 16.75 @ 17.25 
330/400 Ibs. ......... 16.25 @ 17.00 
400/550 Ibs. ........ 16.00 @ 16.50 

LAMBS: 

Choice & prime .... 16.00@18.00 


Good & choice . 15.50@17.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Lou- 
isville on Tuesday, Mar. 14, 


were as follows: 
CATTLE: Cut. 
Steers, gd. & ch. ..$23.50@25.50 


Steers, std. & gd. .. 22.50@24.50 

Heifers, gd. & ch. .. 22.00@24.50 

Cows, utility ....... 15.00 @ 17.50 

Cows, can.-cut. . 11.00@ 16.50 

Bulls, util. & com’l. 18.00@ 20.85 
VEALERS: 

Se eer R 

Good & choice ..... 30.00 @ 34.00 

Calves, gd. & ch. .. 20.00@24.00 
BARROWS & GILTS: 

U.S. No. 1, 200/220 18.00 


U.S. No. 1-2, 190/230 17.50@17.75 

U.S. No. 2-3, 190/240 17.25@17.50 

U.S. No. 2-3, 240/270 16.75@17.25 
SOWS, U.S. No. 2-3: 


ind ee Sere none qtd. 
400/600 Ibs. ........ 15.00 @ 16.50 
LAMBS: 


Choice & prime .. 


a 19.00 
Good & choice . 17.00@ 18.00 





WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended March 11, 1961, (totals compared) as 
reported by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 
Boston, New York City area! 11,270 10,929 48,441 35,003 
Baltimore, Philadelphia ......... 8,126 2,400 31,954 4,186 
Cincy., Cleve., Detroit, Indpls. 18,604 3,487 134,115 11,363 
eee reer 12,420 5,000 40,806 5,400 
Bk. PRUE. APOOH 66 escs. ccsces 24,368 15,011 98,199 18,562 
eS EY ons cc pececeese ec 10,099 1,075 83,750 3,712 
Sioux City-So. Dak. area‘ ....... Se cncwas 91,063 13,066 
oe Per ate CSTE eee 34,433 81 74,276 16,063 
TEE ho nGecsnessevncewucss 14,785 wn sane MOR la. 
Iowa-So. Minnesota® ............. 24,182 6,297 269,449 34,607 
Louisville, Evansville, Nashville, 

ER rr ee 5,280 2,218 ae 
Georgia-Florida-Alabama area’ .. 9,444 4,183 39,384 oa 
St. Joseph, Wichita, Okla. City .. 19,908 556 45,300 10,444 
Ft. Worth, Dallas, San Antonio .. 9,871 3,714 14,440 14,506 
Denver, Ogden, Salt Lake City .. 19,810 178 15,230 29,921 
Los Angeles, San Fran. areas* ... 29,417 1,073 28,661 29,788 
Portland, Seattle, Spokane ...... 8,154 242 29,759 5,180 

Ee ear 279,234 56,444 1,136,015 231,801 

TOTALS SAME WEEK 1960 ... 278,987 66,321 1,137,207 212,658 


l1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ¢In. 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak, 
SIncludes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ¢Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming. 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. 8Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended March 4, compared with 
same week in 1960, as reported to the Provisioner by 
the Canadian Department of Agriculture: 





GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade B Good 
All wts. Gd. & Ch. Dressed Handyweights 
1960 1961 1960 1961 1960 1961 1960 1961 
Calgary ....$19.70 $20.65 $20.75 $24.35 $15.66 $26.10 $18.00 $15.80 
Lethbridge . 19.35 20.40 ~... 22.25 15.40 26.15 17.85 16.15 
Edmonton . 19.50 20.40 27.80 30.75 15.85 26.15 17.60 16.3 
Regina....... 18.50 20.50 28.50 28.50 15.00 26.10 16.50 16.00 
Moose Jaw .. 19.25 20.50 21.25 26.00 14.50 25.80 sare <a 
Saskatoon .. 19.50 20.25 28.00 30.50 15.20 26.10 seats 16.60 
Pr. Albert ... 19.30 19.75 26.75 25.00 14.50 25.00 16.60 vam 
Winnipeg .. 20.33 21.47 32.17 33.07 16.25 26.83 18.50 17.60 
Toronto .. 21.50 23.00 36.00 33.50 18.00 28.33 23.25 21.500 
Montreal . 22.20 23.35 31.55 29.95 18.40 28.53 18.00 21.0 

SOUTHERN LIVESTOCK RECEIPTS 


Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended March 11: 





Cattle and Calves Hogs 

Week ended March 11 (estimated) .......... 3,400 24,300 

Week previous (Gx GAYS) <2... .csccccccccce 3,246 22,648 

Corresponding week last year .............. 3,548 18,435 
CANADIAN KILL LIVESTOCK RECEIPTS 


Receipts at 12 markets 
for the week ended Friday, 
Mar. 10, with comparisons: 


Inspected slaughter of 
livestock in Canada, week 
ended Mar. 4, compared: 


Week Same Cattle Hogs Sheep 
ended week Week to 
Mer.4 1960 date 190,800 287,700 79,60 
CATTLE Previous 
Western Canada 17,917 16,004, Week 207.100 304,300 08. 
Rerotals <n s 32458 32,693 «1960 «203,700 315,000 87,3 
HOGS 
Western Canada 53,807 50,254 NEW YORK RECEIPTS 
Eastern Canada _ 67,057 68,163 - : 
Totals ....... 120,864 118,417 Receipts of livestock at 
All hog carcasses ° 
graded ....... 132,556 130,061 Jersey City and 4lst ri 
e 
Western Canada 4,583 2,851 New York, market for t 
Eastern Canada 3,460 2,935 week ended March 11: 
cee ee 8,043 5,786 Cattle Calves Hogs* Sheep 
Salable 113. 12 none _ none 
PACIFIC COAST LIVESTOCK Total, (incl 
Receipts at leading Pacific Coast diretts) 1,587 12 15,782 5,359 
markets, week ended March 11: Prev. \wk.— 
Cattle Calves Hogs Sheep Salable 66 1 none _ none 
Los Ang. 3,650 725 175 75 ‘Total, (incl. 
Stockton 775 125 575 225 directs) 1,424 1 18,591 6,524 
N. P’tland 1,600 275 2,000 1,300 *Includes hogs at 31st Street. 
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During a time study by one of the nation’s 
largest meat packers, one operator using the 
Mepaco-Jiffix washer thoroughly cleaned 855 
pieces of Chili, Ham and Liver Loaf molds— 
more than was accomplished by four operators 
before. All parts were shiny clean and free of all 
foreign matter, including milkstone and_ scale. 
Vents, plate stops, etc., did not need individual 


attention. 


SPECIFICATIONS 


VAT SIZE: 123” x 20” x 24” 
WATER CAPACITY: 220 Gallons 
WEIGHT: 1200 Pounds 
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OPERATOR has replaced 
four #499 by the use of the 





The amazing efficiency of the Mepaco-Jiffix 
washer is due to the turbulent action created by a 
15 H.P., 800 gallon-per-minute totally enclosed 
stainless steel pump, and by the use of hotter 
water and stronger cleaning agents than human 
hands could endure. The washer is now being 
used, with complete success, for cleaning coil 
springs, bacon combs, stuffing valves, machine 


parts and any other hard-to-clean equipment. 


PATINT PINDIN 
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The Meat Trail... 





DEDICATION CEREMONIES for new $1,000,000 hog house at Chicago Union 
Stock Yards on Tuesday, March 7, featured Governor Otto Kerner of Illinois 
(at rostrum), Mayor Richard J. Daley of Chicago (center background) and 
Charles S. Potter, president of Union Stock Yard & Transit Co., Chicago. Of 
steel and concrete structure, modern hog house covers an area of approxi- 
mately five acres, has 367 sales pens and capacity for about 2,000,000 
hogs annually. Rail side of building can accommodate ten 50-ft. rail cars. 





Finkbeiner Brothers Merge 


Into C. Finkbeiner, Inc. 


C. Finkbeiner, Inc., Little Rock, 
Ark., and Finkbeiner Packing Co. of 
Pine Bluff, Ark., have merged into a 
new corporation, which will operate 
under the name of C. Finkbeiner, 
Inc. Officers of the new firm are: 
FRANK FINKBEINER, president; Otto 
FINKBEINER, vice president and 
secretary; PAUL FINKBEINER, vice 
president, and Miss JuLia FInK- 
BEINER, treasurer. The three Fink- 
beiner brothers controlled the Lit- 
tle Rock meat packing operation, 
started in 1912 by their father, 
CuristT1AN, until Paul established 
his own firm in Pine Bluff in 1930. 
Frank and Otto continued to manage 
the Little Rock plant. The present 
facilities in Little Rock and Pine 
Bluff will be utilized with some 
exceptions. President Frank Fink- 
beiner said: “All cattle and hogs 
will be slaughtered in Little Rock. 
Both plants will continue to process, 
with all bacon sliced in the Little 
Rock plant and all sliced luncheon 
meats packed in the Pine Bluff 
plant. 

“In the past, the plant at Pine 
Bluff produced and sold Liberty 
Brand products, but with both plants 
producing and distributing the same 
brand, Capital Pride, we should ef- 
fect better distribution, particularly 
with retail outlets that have stores 
located in all sections of Arkansas.” 
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PLANTS 


The defunct Menominee, Mich., 
plant of Plankinton Packing Co., 
Milwaukee, Wis., a division of Swift 
& Company, Chicago, has been pur- 
chased by the Angwall-Dormer Fish 
Co. for an undisclosed amount. The 
plant will be used for cold storage 
operations. DALLAS MILLER, manager 
of Plankinton’s Milwaukee plant, 
announced last month that the Swift 
division will terminate its Milwau- 
kee operation early in 1962. 


R. B. Hucues: of Emporia, Kan., 
and O. E. Boyp of Howard, Kan., 
have purchased Emporia Packing 
Co., the old Morgan Packing Co., at 
Emporia. Hughes said the firm will 
continue to do custom meat pack- 
ing and will continue to supply re- 
tailers in the area. 


At a meeting of about 200 Clovis, 
N. M., citizens, cattlemen and live- 
stock feeders, Tom GLaze, manager 
of public relations, Swift & Compa- 
ny, Chicago, told the group that 
Swift’s proposed Clovis plant would 
take about nine months to complete 
once under construction. Glaze stat- 
ed that it is hoped all arrangements 
will be settled so that the City of 
Clovis can ask for bids in time for 
construction to begin late this sum- 
mer. According to Glaze, the pro- 
posed plant will have an-> initial 
weekly capacity of 1,200 head of 
cattle and be strictly a beef dressing 





operation at its outset, employing 
about 60 persons on a one-shift ba- 
sis. It is hoped that available live- 
stock supplies will permit an ex- 
pansion to a two-shift basis, Glaze 
told the group. 


Federal Ice and Cold Storage Co., 
Los Angeles, Cal., broke ground re- 
cently on its property for a new 
$500,000 meat packing plant to be 
named Pacific Meat and Provision 
Co. of Los Angeles. The new plant 
will have 17,000 sq. ft. of floor space 
and is expected to be completed in 
June. Harry H. Olson and Associates 
is the architect. 


M. J. Honeywell Packing House, 
Mt. Pleasant, Mich., and Houston 
Packing Co., Houston, Tex., were 
both damaged by fire recently. M. J. 
HONEYWELL, president of the Mt. 
Pleasant firm, said a blaze, believed 
to have been caused by a pump 
motor, did damage estimated at 
about $10,000. The fire at Houston 
Packing Co. was said to have been 
started by the ignition of animal fat 
and resin in a hog cleaning vat and 
did several thousand dollars worth 
of damage. Another fire completely 
destroyed Jagneaux Sausage Kitch- 
en, Opelousas, La., reported BERcH- 
MAN JAGNEAUX and CLAUDE HaArrI- 
SON, owners of the sausage manu- 
facturing firm. They estimated the 
loss at $17,000. 


The Maine Hereford Breeders As- 
sociation: has taken an option on 
16% acres of land in the South Port- 
land Industrial District with the in- 
tention of building a $250,000 meat 
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WINNER of 1959 Trailmobile Safety 


‘Truck Contest in 1,000,000 to 5,- 


000,000 mile road class is Stoll Pack- 
ing Corp. of New York City. Accept- 
ing award from G. McManis (left), 
Trailmobile branch manager, is Dan- 
iel Katz of Stoll Packing. Each driver 
of award-winning fleet received in- 
scribed driver's award certificate. 
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RESEARCH TEAM of Swift & Company, Chicago, will receive 1960 Achieve- 


ment Award of Institute of Food Technologists when that association meets 
on May 8 at the Statler-Hilton in New York City. Members of team, which won 
award for development of Swift's patented ProTen beef tenderizing tech- 
nique, are (I. to r.): Dr. William Reece, Paul Goeser, Jack Beuk, Harry Bern- 
holdt and Dr. John Hogan. Annual award is given in recognition of sig- 
nificant advance in application of food technology to food production 
which has been successfully applied in commercial operation for at least 
six months. American Meat Institute Foundation and Merck & Co., Inc., Rah- 
way, N. J., won 1959 IFT award with sausage starter culture development. 





processing and slaughtering plant, 
according to STANLEY E. Sprovut, 
association president. While initial 
financing is coming from Maine 
Hereford breeders, he stated, dis- 
cussions are presently under way 
for loan guarantees with the Maine 
Industrial Building Authority. Hen- 
ry E. SwANTON, a past president of 
the association, pointed out that 
Maine has to import about 65,000,000 
lbs. of beef annually, or about 80 
per cent of its consumption, but due 
to the lack of meat slaughtering and 
processing facilities, Maine cattle- 
men ship 70,000 head of livestock 
annually out of state for slaughter. 


JOBS 


Ernest V. Harness has been ap- 
pointed traffic manager at the Kan- 
sas City, Kan., plant of Swift & 
Company, Chicago. A native of Mer- 
rillville, Ind., Harness started his 
career with Swift in 1927 at the age 
of 14 in Chicago. He was employed 
for about two years in the adver- 
tising and messenger departments 
and was subsequently assigned to 
the transportation department at the 
Chicago general office, where he has 
served until his most recent ap- 
pointment at Kansas City. 


JoHN R. Pavut, production super- 
intendent at the Madison, Wis., 
plant of Oscar Mayer & Co., Chi- 
cago, has been promoted to the po- 
sition of assistant to the operations 
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manager, and Leonarp E. Lewis, 
slaughtering division superintendent, 
to the position of production super- 
intendent. Paul, who was graduated 
from St. Ambrose College, Daven- 
port, Ia., and attended law school at 
Georgetown University, joined Os- 
car Mayer at Chicago in 1953 as 
foreman, night supervisor and su- 
perintendent. He was _ transferred 
in 1954 to the firm’s Madison plant 
as division superintendent and two 





L. E. LEWIS 


J. R. PAUL 


years later was named sausage man- 
ager of the general provisions de- 
partment. He was appointed produc- 
tion manager in 1958. Lewis, who 
joined Oscar Mayer in 1936, has 
served as cutting foreman and pork 
operations supervisor at the Madison 
plant and as operations manager at 
the firm’s now-inoperative plant at 
Prairie du Chien, Wis., before 
moving to the Davenport plant as 
production superintendent. He re- 
turned to Madison in 1953 as super- 
visor, curing and freezing; he was 


named division superintendent three 
years later and slaughtering division 
superintendent in 1960. 


Sunnyland Packing Co., Thomas- 
ville, Ga., has announced the elec- 
tion of Joun L. Roserts, I, as pres- 
ident. The newly-elected president 
succeeds his father, Joun L. (FRr1z) 
Roserts, who died January 20 at 
Fort Myers, Fla. 


TRAILMARKS 


ArTHUR B. MAurEr, vice presi- 
dent, John Morrell & Co., Chicago, 
speaking at the 15th annual Farm 
Institute at Fort Lewis A & M Col- 
lege, Durango, Colo., cautioned 
the residents of southwest Colorado 
against starting a meat packing 
plant in the Durango area. Maurer 
said that he did not believe there 
are enough cattle in the area nor a 
large enough market for the fin- 
ished product to warrant building a 
packinghouse in the area. 


Dr. Roy A. THompson has been 
named superintendent of the IIli- 
nois division of livestock industry 
by Governor Otto KeErNeErR. Dr, 
Thompson, who was graduated from 
the Chicago Veterinary College in 
1910 with the degree of doctor of 
veterinary medicine, has served in 
the position of superintendent of the 
state division of livestock industry 
under Governors Horner, GREEN, 
STEVENSON and STRATTON. 


Mid-South Packers, Inc., hosted 
the first Mid-South Hog Show re- 
cently at the company’s Tupelo, 
Miss., plant. Approximately 700 head 
of swine were entered in the show, 
according to I. W. Spicer, president 
of Mid-South Packers. Top honors in 
individual market hog and pens of 
five went to 13-year old Hat Moore 
of Pope, Miss. The young 4-H club 
member’s_ lightweight Hampshire 
won the grand championship over 
all breeds and his pen of five Hamp- 
shires was judged grand champion 
pen over all breeds. Following the 
show, all participants and _ visitors 
were treated to a barbecue dinner 
by Mid-South Packers. 


ArTHUR E. ERICSON, vice _ presi- 
dent and treasurer, Oscar Mayer & 
Co., Madison, Wis., and Joun N. 
Baucu, secretary-treasurer, Stop- 
penbach Sausage Co., Jefferson, 
Wis., were named to the taxation 
committee of the Wisconsin State 
Chamber of Commerce. 


A three-day symposium on sub- 
sistence quality control, designed to 
promote closer-understanding of the 
Military Subsistence Quality Con- 
trol program among government 
food agencies, was concluded re- 
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cently at the Office of the Quarter- 
master General in Washington, D. C. 
The purpose of the symposium was 
to enable the interested government 
agencies to exchange ideas and to 
agree upon a basis for controlling the 
quality of foodstuffs procured by 

the government. The Office of the 
© ouartermaster General, which has 
the responsibility of supplying food 
to the Army, Navy, Air Force and 
Marine Corps, procures, through the 
Military Subsistence Supply Agency, 
approximately $700,000,000 of fooa 
annually for this purpose. 


DEATHS 


O. H. Bru, 79, retired car route 
sales manager for Krey Packing Co., 
St. Louis, Mo., passed away. Bill 

joined Krey Packing in 1907 as a 
+o car route salesman and in 1922 was 
named car route sales manager, a 
position which he held until his re- 
tirement in 1951. Bill served under 
three generations of the Krey fam- 
ily during his 44 years with the St. 
Louis meat packing firm. 


Leo R. Hess, 85, oldest cattle buy- 
er at the Chicago Union Stockyards 
when he retired two years ago, died 
recently. He had been head cattle 
buyer for Moog & Greenwald, live- 
stock order buyers. He _ started 
working in the yards as a weight- 
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BEEF FEEDERS association of Augalize County, Ohio, visited The Val Decker 
Packing Co., Piqua, O., recently for tour of beef processing operation. Shown 
above in beef cooler room, group hears Kenneth Jones (in white frock), 
U. S. Department of Agriculture beef grader, explain grading methods as 
Jim Warner (left), Ohio State University beef specialist, points out rib eye. 





taker in 1889. During the stock- 
yards’ 90th anniversary observance 
in 1956, Hess was honored with a 
gold trophy as the oldest buyer. 


SAMUEL KorNBLUM, 57, owner of 
the now-defunct Kornblum Meat 
Packing Co., Kansas City, Mo., died 
of a heart attack March 7. Kornblum 
went to Kansas City in 1938 to op- 


erate the meat packing operation 
which his father’s New York meat 
packing firm had purchased. The 
company was sold in 1945 to Camp- 
bell Soup Co. Surviving are his 
wife, EveELYN, a daughter and a son. 


Joun Barser, livestock buyer for 
N. Kilvert & Sons, Ltd., Manchester, 
England, passed away recently. 


No other stuffer...at ANY price can equal the 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 


GE? Os? SS eS eS ee ee eS GSE 
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DETECTO 
SCALES 


and only 


DETECTO SCALES 


can Say, 


“ALL STEEL 
CONSTRUCTION” 


Write for information 
on full line of 
industrial weighing 
equipment from 
1/100 oz. to 100 ton: 
DETECTO SCALES, INC. 
Dept. MH-4, 540 Park 
Brooklyn 5, N. Y. 








for positive 






protection against 


knife accidents use 


PLASTIC ARM GUARDS 














SAFE © SANITARY © WASHABLE 
Order in sizes: Small, Medium, —_ 
er 


Extra Large. Transportation extra 
foreign and domestie shipments. 
Manufacturing 


concert & Distributing Co. 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 
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Flashes on 
suppliers 


PRESERVALINE MANUFAC- 
TURING CO.: This Flemington, 
N. J., company has announced that 
Jeremy A. Blake has joined its re- 
search and development staff. Blake 
will work on the development of new 
products for the food industry. Prior 
to joining Preservaline, he was as- 
sociated with Quality Bakers of 
America, Inc. Blake is a graduate 
of Rutgers University. 


HOWE ICE MACHINE CoO.: This 
firm has announced purchase of the 
entire inventory of ice makers from 
the Col-Flake Corporation of Chi- 
cago. Howe will manufacture a com- 
plete line of flake-type ice makers 
for operation with both Freon and 
ammonia. Sizes from 1- to 16-ton 
capacities per 24-hour operation can 
be shipped immediately, as well 
as Col-Flake repair parts. 


ALLBRIGHT-NELL CO.: Robert 
C. Martin has been appointed con- 
troller and assistant secretary of 
this subsidiary of Chemetron Cor- 
poration, Chicago. Martin formerly 
was a member of Chemetron’s inter- 
nal auditing department. 


THE SHARPLES CORPORA- 
TION: Walton H. Craig has been 
appointed regional manager in 
charge of the Chicago, Detroit and 
Cleveland district offices. Oren Hop- 
kins, jr., has been promoted from 
assistant district manager of the 
Cleveland office to district man- 
ager there. 


H. P. SMITH PAPER CO.: This 
food wrap manufacturer has _ in- 
creased coating facilities to six pro- 
duction machines, which will en- 
able it to expand production of pol- 
ycoated papers, films, foils, boards 
and fabrics. 


SEALRIGHT CO., INC.: Thomas 
J. Meagher has been appointed sales 
representative for the Grand Rapids, 
Mich., territory. 


J. A. JENKS: Joseph A. Jenks, 
president of this San Francisco spice 
and seasoning firm, has announced 
the reorganization of his business. 
The J. A. Jenks Co. has been incor- 
porated with J. A. Jenks as presi- 
dent, Tom Murphy, executive vice 
president, and Mrs. V. Jenks, sec- 
retary-treasurer. 


TEE-PAK, INC.: Appointment of 
Ritchard C. Weinman and H. Dale 
Frye as district managers has been 
announced by this Chicago manu- 
facturer of cellulose casings. Wein- 





man will serve as a district man- 
ager in the eastern region under 
Martin Lynn, regional sales head. 
Frye will serve as a district man- 
ager in the southern region re- 
porting to Donald E. Focht. 


DOBECKMUN: Promotion of 
Paul H. Bennett to assistant general 
sales manager of this division of 
Dow Chemical Co. has been reported 
by Robert S. Jones, general sales 
manager. Five new sales represen- 
tatives were also recently assigned 
territories. They are: William D., 
Fetzer, Frazer E. Wilson, Theodore 
C. Ley, John B. Geer and Lawrence 
W. Rockwell. 


CUSTOM FOOD PRODUCTS, 
INC.: Carroll Biege has been named 
to cover the Texas, Oklahoma and 
New Mexico area. Biege has been 
in the packinghouse business for 27 
years, most recently with Standard 
Meat Co., Ft. Worth, Tex. 


EQUITABLE PAPER BAG CO: 
Jack Kaltman has been chosen gen- 
eral manager of the flexible pack- 
aging division of Equitable Paper 
Bag Co., Inc. He was recently east- 
ern sales manager of Visking Co. 


ARMSTRONG CORK CO.: Don- 
ald W. Kuhn has been appointed 
manager of the Kansas City district 
office of the insulation division. He 
succeeds F. C. Young, retired. A new 
district office has been created in 
Los Angeles and S. D. MacFarlan 
has been transferred from Cleve- 
land to Lancaster, Pa. 


INTEGRAL PACKAGING COM- 
PANY: C. H. McDonald has been 
named regional representative with 
headquarters in Cleveland. McDon- 
ald comes to Integral from the Ohio 
Provision Co. and previously was 
sales manager of David Davies 
Packing Co. 


BEMIS BRO. BAG CO.: George 
L. Govero, a Chicago salesman of 
Bemis, has been chosen to coordi- 
nate marketing of two new products 
the firm is manufacturing for pack- 
ers. He will have the new position 
of special representative, meat pack- 
ing industry. In his new post, Govero 
will coordinate marketing of Rami- 
tex beef shrouds and plastic-coated 
cotton veal and lamb wraps. 


ATLAS GENERAL INDUSTRIES, 
INC. (formerly Atlas Plywood Cor- 
poration): The firm has acquired 
Kliklok Corporation, designers and 
producers of high speed automatic 
packaging machinery. Kliklok will 
be operated as the automated pack- 
aging division ‘of Atlas General In- 
dustries, Inc. There will be no change 
in its operations. 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$5.00; additional words, 20c each. ‘*Posi- 
tion Wanted,’ special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or 


box numbers as 8 
words. Headlines, 75c extra. Listing ad- 
vertisements, 75¢ per line. Displayed, 
$11.00 per inch. Contract rates on request. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE ; 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOOD PLANT FOR SALE 


Modern equipped facility with 142 million pound 
cold storage capacity for meat packer or frozen 
foods processor, U.S.D.A. Federal approved, New 
England area. 


W. H. BALLARD COMPANY 


45 Milk St., Boston LI 2-6640 





Complete Wee ceed Small Plant for Beef and 
Smallstock Sl Manufacturing, 
Edible Rendering and Cold Storage. Established 
Institutional Trade. Operating and ready to go. 
Must be sold at once. An unusual opportunity if 
you act soon. BOX FS-136, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
mB. 








FOR SALE or LEASE or MERGER: Modern, ef- 
ficient beef packing plant in the Chicago area. 
Estate settled now. Can be disposed of. RE- 
SPONSIBLE PARTIES ONLY. FS-90, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SLAUGHTERING PLANT FOR SALE: 50 cattle 
per day. Under state supervision. 40 miles from 
Chicago.. 20 acres. FS-116, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Il. 


PLANT WANTED 


PLANT WANTED: In Philadelphia area, for 
manufacturing high grade bologna and sausage. 
With connecting store for retail trade. PW-134, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 











WANTED TO BUY: Or lease. Small slaughter 
plant within 200 miles of St. Paul, Minnesota. 
PW-119, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 


THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., 
PHONE CAnal 


CHICAGO 22, ILL. 
6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 

We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


* 





1—Late Model Dohm And Nelke Bacon Forming 
Press Complete—Excellent Condition. 

1—300 Lb. Buffalo Stuffer—Tubes, Cocks, 
Valves. 

1—1,000 Lb. Buffalo Mixer Stainless Steel Shell 
10 H.P. Motor. 

FS-137, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


and 





2 REFRIGERATED 16’ BODY TRUCKS. 55 Dia- 
mond (T) and 49 White. Clean and good condi- 
tion. 52 Chevrolet Padler Body. Body in good 
condition, not refrigerated. Will sell reasonable. 
MARINO’S WHOLESALE MEAT CO. New Haven, 
Connecticut. Telephone STate 7-0282 





BUSINESS OPPORTUNITY 





FOR SALE, LEASE, PARTNER or CUSTOM KILL: 
Proposition considered. Tax loss meat packing 
corp. Central New Jersey new U.S.D.A. Inspected 
plant. Slaughtering and boning operations. Pork, 
veal and beef. Principals only. FS-105, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





MISCELLANEOUS 





DO YOU NEED? 
BROKERAGE REPRESENTATION: In metropoli- 
tan New York area. Successfully selling cured 
line to chains and distributors now. References 
furnished. W-131, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N. Y 





USDA LABELS EXPEDITED 


WITHIN HOURS OF RECEIPT $6.50 EACH 
Complete services--Gov. information, labels, 
liaison—blue prints. FDA, etc. Available monthly 
hourly, per item. 


JAMES V. HURSON 
1426 G Street., N. W. 
Telephone REpubdlic 7-4122 


HOG e CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker © Counsellor ® Exporter © Importer 


#7 SO. DEARBORN ST., CHICAGO 5, ILL 


Albee Bidg., 
Washington 5, D. Cc. 





FOR SALE: FLEX VAC vacuum machine, model 
6-5 together with Beech-Russ pump model 100-D. 
In excellent condition. Full price $1000.00 f.o.b. 
Cincinnati. Write to MANE SAUSAGE & PRO- 
VISIONE CO. 552 Oliver St., Cincinnati 14, Ohio 





FOR SALE: One GLOBE Roto cut, size 54” x 24”; 
large size; excellent condition, currently being 
used. FS-129, THE NATIONAL PROVISIONER, 15 


W. Huron St., Chicago 10, Il. 





FOR SALE: French Oil Co. type 2S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 
tion, 1404 N. 6th St., Philadelphia 22, Pa. 





ONE: #1050 Seydelmann Super Cutter, Model K 
401 P, 700 lb. capacity, Serial # K 401-5508, with 
motor, no starter. Call or write: THE RATH 
PACKING COMPANY, Purchasing Department, 





FACTORY NEW: FRYMA Combination Colloid 
Mill meat grinder, 22 H.P. Sacrifice $1050. Con- 
tact Box FS-60, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y 





ATTENTION! PACIFIC NORTHWEST. FOR SALE: 
One model 3 U.S. heavy duty bacon slicer. In 
good operating condition. Contact: PACIFIC 
MEAT CO. LTD., 8950 Shaughnessy Street, Van- 
couver 14, B. C. 





EQUIPMENT WANTED 





WANTED TO PURCHASE: Two good used grind- 
ers, paired. 40 H.P. large capacity. EW-128, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 





Chicago 10, Ill. 
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BARLIANTS 


WEEKLY SPECIALS 


Current General Offerings. 


2974—SLICER: U.S. Berkel mdi. 15-A, Heavy Duty, 
stainless steel, 5 HP. mtr., completely recond., 
complete with conveyor, very good cond. $5,500.00 





311S—MINCEMASTER: md. 2048, 50 HP. mtr. $2,500.00 
3116—FROZEN MEAT SLICER: GMC mdl. 16-24 RF, 

w/automatic feed, complete _- _.--$1,450.00 
3119—SLICERS: (3) Enterprise mdi. 480-A, 34 Horse- 


power, w/model 720-A Stacking & Weighing 

GEO oo ee ee ea. $2,950.00 
3139—FROZEN FOOD SLICER: Anco mdi. 833, 4 

“B" knife, good condition -..-.---.---_-- $2,000.00 


315I—GRINDER: Hobart md. 6” aa size, 
$600.00 


10 HP. mtr., 4’ x 2’ stainless ml 2 
3155—STUFFER: Globe 500#, w/valves_____- $1,050.00 
3167—DIANA DICER: mdl. 17, '/2” cubes, 220/440 

volt mtr., excellent condition __......---- $1,750.00 
3174—BACON PERMEATOR: Boss #247 ___-$1,750.00 


3184—QUICK FREEZE CABINET: 7'/2 HP. Freon com- 
pressor, holds 400-I# pkgs. 5’11” wide, 42” deep x 
56” high, 22-shelves 22” wide x 27” deep, 2” apart, 
control panel _..-$1,250.00 
3202—COOKER: Anco 5’ x 12’, 25 HP. mtr. $1,350.00 
3204—HOG: Mitts & Merrill #12CD, 25 HP.__$625.00 


3205—TRIPE SCALDER: Koch—complete -__--- $450.00 
3208—GRINDER: Buffalo #66BG, 25 HP. ___-$850.00 
3209—GRINDERS: (2) Enterprise mdl. bear! 15 HP., 

jacketed bowl _____- sscamel . $750.00 
321I—BAND SAW: Jim Vaughan od. J ‘eft hand. 

w/stainless steel moving top table -___---- $300.00 
3214—STITCHER: Inland, top & bottom -___- $150.00 


3216—COOKER: Dupps 4 x 10’, jacketed head. 
600% cap., 25 HP. w/percolator & starter $4,200.00 
2941—TY-PEELERS: (2) late models, Ist class cond., 
lowest price ever ea. $1,950.00 
3047—TY-LINKER: good condition -_._--_--$1,350.00 
3106—PRESTO LINKER: all size natural casings, 
portions as well as links 
3112—WRAP-KING: mdl. M (for frankfurts), cello- 
phane & shrinkable film, OA. 30” wide, 8’8” 
long, infeed conveyor 70” long, discharge con- 
veyor 36” long, good cond. ----.--------- 5,500.00 
3140—SLICER: mdl. #832, round, oval & square 
mold holders, 4-sets "A" knives, w/12’ long con- 
veyor, 7” Neoprene belt, very good cond. $2,500.00 
3109—PATTYMAKERS: (2) Hollymatic #54 ea. $650.00 
2910—DIANA DICER: C. E. Dippel mdl. #9 $1,050.00 
2855—FROZEN FOOD SLICER: GEMCO mdl. 2-16, 
automatic feeder, stainless steel table, 50” x 
15!” wide. Neoprene belt—reduced to _ $2,350.00 
2978—SILENT CUTTER: Buffalo #50, 30 HP. $975.00 
2992—FROZEN MEAT CUTTER: Seybold -__-$475.00 
296I—BAND SAW: Jim Vaughan mdl. K, wimotor 
& starter $325. 
2818—EXACT WEIGHT SCALES: (18) mdi. = & 273, 
good condition . $65.00 
1-Rand e ms size 
2968—VACUUM PUMP: Ingersoll-Ra oe $00.00 


12 x 6, excellent condition 
aa RENDERING COOKERS: (2) “— 5” x 
, flat head, with motor $1,000.00 
sake BACK BONE SAWS: (2) iat a Donovan 
type P, 8” blade . $185.00 
3006—HAM MARKER SAWS: 4) Best . Donovan, 
8” blade . $185.00 
3120—RAIL SCALE: Toledo 500# dial x Vat grad., 
100# tare beam, 200# cap. beam, shallow pat- 
tern, w/4’ rail—rebuilt $600.00 
3113—TEE-CEE PEELER: w/shaker -_-------- 


$1,350.00 





MUST MOVE AT ONCE!! 
2743—SHELL & TUBE CONDENSORS: (4) vertical, 
54” 1.D. x 16’ long, all welded construction, 
ASME & Hartford coded, 3091 sq. ft. cooling 
surface equal to 200 ton af 15 sq. ff. per ton, 
COE 6 oo cec cc ewenses Bids requested. 











All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S. Michigan Ave., Chicago 16, Ill. 
WaAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING 


[Continued from page 59] 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





FRED W. DEPPNER, CONSULTANT 
PACKING HOUSE PROBLEMS 


309 W. 30th St. Phone MOhawk 2-8008 


HUTCHINSON, KANSAS 





NEED SALES MANAGER, BUYER OR 

ASSISTANT TO PRESIDENT? 
Reliable beef man, considerable sales, produc- 
tion, buying and management experience with 
top companies. Able take charge boning opera- 
tion or serve as right hand man to President. 
Mid-thirties—Desires Chicago area. W-118, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EXPERIENCED CATTLE BUYER 

College graduate—3l1 years old. 10 years ex- 
perience in all phases of buying with same 
company. Wish to relocate in Western or S.W. 
States. Prefer independent packer needing an 
enthusiastic man anxious and willing to work 
for advancement in all phases of packing in- 
dustry. Excellent references available. Write to 
Box W-133, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, IL. 





NEW YORK STATE —!!! 

Location, desired to utilize diversified plant 
management experience in all phases of sausage 
and smoked meat manufacture. Secondary ex- 
perience in railstock, breaking, boning and pork 
production. Administrative and production. Reply 
to Box W-125, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 2 years’ experience as fore- 
man in small sausage kitchen, 25-30,000¢ per 
week. 15 years’ experience in plet 


MR. L. 


Please contact me at once re your Hog and 
Sheep Casing requirements. 


Sayer & Co. 
810 Frelinghuysen Avenue 
Newark, New Jersey 





SALES REPRESENTATIVE WANTED 
Well-established Midwest packinghouse equip- 
ment and supply house (not a Chicago concern) 
desirous of obtaining high-caliber sales repre- 
sentative in Southern and Southwestern terri- 
tory. Must have knowledge of packinghouse and 
sausage manufacturing equipment. State experi- 
ence in detail, age, and enclose recent photo- 
graph. All replies will be kept strictly confiden- 
tial. Personal interviews will be arranged for at 
coming NIMPA Convention in Chicago in April. 

W-124, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





BEEF MANAGER 
U. S. Choice beef breaker in Great Lakes region 
expanding operation. Needs experienced man 
to ull resp ibility for ma t of 
loin fabricating department. Must know cutting 
costs, yields; should have sales contacts for 
butts, strips, tenders. 
W-126, THE NATIONAL PROVISIONER 

15 W. Huron St. Chicago 10, Il. 








SALES REPRESENTATIVE 

MEDIUM SIZED: Hotel and Restaurant meat pur- 
veyor desires to increase distribution and seeks 
experienced salesmen for choice territories in 
midwest and southwest U. S. Home office in 
Chicago. Compensation will be commensurate 
with experience and prior performance. Our em- 
ployees know of this ad. Replies will be held 
in strictest confidence. Write in detail to Box 
W-101, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





operation, smoked meats and boning. Wants 
change to big packer as assistant or working 
foreman. W-121, THE NATIONAL PROVISION- 
ER, 15 W. Huron St., Chicago 10, Il. 





PLANT SUPERINTENDENT: In early thirties. 
Experienced in all phases of meat packing, can- 
ning and selling of by-products. Desires position 
in Calgary or Edmonton Canada area. Would 
consider position other than superintendent. W- 
135, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





SAUSAGE MAKER: Qualified working foreman 
familiar with all types of production. Excellent 
working record and references. Prefer Delaware 
Valley, Pa. area. W-123, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Il. 





WELL ROUNDED: Packing house man wants to 
represent meat packer or allied industry in 
Florida. Would consider adjoining states. W-96, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ml. 





BEEF MAN: 42 years old, 25 years’ experience, 
thoroughly experienced in slaughter, livestock 
procurement, beef cooler, boning, fabricating, 
good working knowledge of veal, lamb. Presently 
employed midwestern packer in administrative 
position. Desirous of ki h b ca- 
pabilities not being used. W-108, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





MAN TO TRAVEL 
IN ARGENTINE: To purchase meats. And also 
travel in Belgium and Holland to sell same. 
This is a good paying permanent position for a 
man experienced in meat. Opportunity for ad- 
vancement. Established in 1907. Write: 


BURTON HILL, President 
Hill Packing Company Topeka, Kansas 





PORTION CONTROL SUPERINTENDENT: Ex- 
perienced in devel t, production, costs and 
sales, wanted by well established Meat Packer, 
east coast, operating with absolutely latest type 
of equipment. Leader in area. Reply in detail 
including present and desired salary. All in- 
quiries strictly confidential. W-112, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








ROUTE SALES SUPERVISOR 
EXCELLENT OPPORTUNITY: For route sales 
supervisor in New York area. Should have ex- 
perience supervising route salesmen distributing 
full line processed meats. Good salary, splendid 
opportunity. Box W-120, THE NATIONAL PRO- 
VISIONER, 527 Madison Ave., New York 22, N.Y. 








SALES REPRESENTATIVE: To sell machinery 
and equipment with knowledge of meat industry. 
VAC-TIE FASTENERS, INC., 1140 East Jersey 
St., Elizabeth, N. J. 








Here is where to get 
on the Sensational 


In Chicago Call RAndolph 6-9277 
John E. Staren Co., 120 S. LaSalle St. 





€¢ urtainaire 


OF CALIFORNIA 


USA Agents—JET AIR CURTAIN 
P. O. Box 391—Glendale, Calif. 
CHapman 5-2546 


FULL INFORMATION 
JET AIR CURTAIN 


In the East Call WAlnut 2-0478 
Lincoln Brokerage, Philadelphia, Pa. 
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| 
| 
| MEAT EXPERT 
| WANTED 


| Challenging opportunity is offered to a man with 
complete knowledge of all phases of self-service 
meat operation, who is willing to live and work 
in Western Europe. 


Requirements: 
e MIN. 5 YEARS SUPERVISORY 
EXPERIENCE 


e PROFICIENT 
OR FRENCH 


¢ MAXIMUM AGE 45 


Submit detailed resume, 
and past earnings to: 


IN GERMAN 


personal background, 


P. K. HALSTEAD ASSOCIATES 
Supermarket Consultants 


W-130, THE NATIONAL PROVISIONER 
527 Madison Ave., 
New York 22, N. Y. 





EXPANSION PROGRAM CREATES 
TWO OUTSTANDING POSITIONS 
e PRODUCTION MANAGER e 
e SALES MANAGER e 

Well established sausage manufacturer, a lead. 
er in its field operating in a most modern plant, 
offers two challenging positions with unlimited 
potentials-for aggressive managers. Eastern Sea. 
board location: 

Production Manager must have complete Qual- 
ity Control experience in processing of all sau- 
sage products, includi ked and cured meats, 
together with complete understanding of the 
latest packaging techni 

Sales Manager must be thoroughly experienced 
in organizing and supervising aggressive Sales 
Department. 

Brochure available covering functions of plant 
operations, plant personnel and extensive pro- 
gram outlined for immediate future. Our expan- 
sion program offers once a lifetime opportunity 
to join and grow with progressive management 
team. Our employees know of this ad. Send 
resume in complete confidence. Interview will be 
arranged with President of concern. All expenses 
will be paid. W-111, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 











HIGH CALIBRE 
COMMISSION SALES REPRESENTATION 
EASTERN U. S. AREA 


Our highly specialized ““WORLD ADVERTISED” 
phosphate blend for curing and comminuted 
products necessitates qualified personnel. Our 
customers are found among the leaders of do 
mestic and foreign meat packers. Replies should 
include necessary data for preliminary evalua- 
tion. 
W-100, THE NATIONAL PROVISIONER 

15 W. Huron S&t., Chicago 10, I. 





earnings, has opportunity to join leading nation 
wide supplier of seasonings, binders and 

ty products to the meat industry. Hdg., New 
York. Food Technology or chemical background 
helpful. Territory open in Southeast, Midwest. 
Our salesmen know of this.ad. Please send hand: 
written application and snapshot to Box No. 
W-132, National Provisioner, 15 W. Huron St, 
Chicago 10, Ill. 








MASTER MECHANIC: Convenient New York 
City area. COMPLETE CHARGE. Excellent op 
portunity for right man. Responsible to to 
management. Furnish references, age, 
requirements. Strict confidence, all applications. 
W-94, THE NATIONAL PROVISIONER, 527 Mad 
ison Ave., New York 22, N. Y. 





Multi plant National Packer has opening for a 
experienced curing foreman and also a shipping 
foreman in New England. Please send resume 
with all pertinent data. Box #W-127, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 








WORKING SAUSAGE MAKER: Must be expett 
enced. Apply to Salsburg’s Abattoir, Shillington 
Pa. Telephone Reading, Pa., Spruce 7-1831 








CHIEF ENGINEER: To take full charge of bee 
killing plant. Refrigeration and steam boiler & 
perience. Send resume to Box W-122, THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 
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Powerful sales representative aspiring to high ¢ 


i 
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T THE QUARTERBACK 


"FOR QUALITY CONTROL AND RENDERING EFFICIENCY 


THE 45> RENDERING INDICATOR 















ai 





FOR RENDERING 
TEAM OF COOKERS 


. . . NEEDS NO COACHING 
FROM THE SIDELINES! 


An electronic device that determines 
the time at which a dry rendered 

material is finished cooking and 
ready to be discharged. Can be 


furnished with or without an alarm. 









Higher profit As moisture decreases, the flow of 
Higher quality of grease current set up and registered by 
Higher press production the ANCO Indicator decreases. By 
Higher yields duplicating the flow pattern of previous 


. n cooks, the desired “End Point,” 
Higher cooker production : i ae 
or discharge time, is indicated. 


ADAPTABLE TO ONE TO FOUR COOKERS 
WITH A METER FOR EACH COOKER 








ODIES bu HACKNE 


Hackney offers three series 
of Refrigerator Meat Bodies 
to meet various route require. 
ments. Illustrated is the De 
luxe “C” Series with moder 
style and real utility. Your 
meat travels safely in style in 
this Hackney body. 






































A primary reason Hackney Bodies maintain 
temperatures is Hackney insulation which per- 
mits less air infiltration. Less air infiltration 
means less moisture, a more efficient body. 

Full detail on Hackney’s insulation is carried 
in all its literature. What can‘t be shown is the 
skill of the employees who install the insulation. 


They have special know-how and know-why. 
They are kept up-to-date on new methods and 
materials supplied by Hackney engineers who 
constantly test new materials, new methods and 
new theories. When a better insulation job can 
be provided, you may be sure Hackney will pro- 
vide it. 


Now is a Good Time to Order Your Hackney Bodies 


HACKNEY BROS. 


Box 856, Wilson, N 


. C.— Phone 237-0105 


BODY CO. 














